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To the “‘Lords of Creation”’ dear to us as 
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ance with us. We rep- 
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strongest Companies. 
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service and we expect 

you to give us your 
| business. 


Arthur Mitchell & Co. 
Local Agent 






Insure with Mitchell, he is the best man 


PREFACE. 


It has become fashionable in this Great War time to economize 
and house keepers everywhere are finding it a pleasure to seek out the 





thousand little economies which some women practice with such grace. 4 
, PSR» 

Somebody has said that a well-to-do French family will live on what 4 

an American family in the same circumstances will waste, and this | q 


may not be a great exaggeration. Here, the greatest waste is in the 
blunders and experiments of the inexperienced. Women are slow to 
learn by the experience of others and every young house keeper must 
begin at the beginning (unless her mother was wise enough to give her , 
a careful training) and blunder into a practical knowledge of house- : 
hold duties, wasting time, temper and money meanwhile. True a few ‘8 

i take advantage of the domestic science classes, but there are many 
who miss much of the pleasure of making their own home because of 
their inexperience, when such simple instructions as any skillful house 
wife might readily give, would prove an almost perfect guide. 


This book has been compiled from the experience of those who 
have long traveled the daily round of household duties, not reluctantly 
like drudges, but lovingly with heart and hand fully enlisted in the 
work. There has been no attempt at display or effect, and it is sub- 
mitted to the generous judgement of those who consult it, hoping it 


may lessen their perplexities and stimulate that just pride without 
which work is drugery and great excellence impossible. 


In compiling this candidate for public favor the aim has been not 
only to help the inexperienced but to help all others in these trying 
times. First by substituting other cereals in the place of white flour 
for the making of many kinds of delicious bread. Second to eliminate 
waste by providing many ways to serve left overs in an attractive and 
appetising manner. We are learning the importance of wasting noth- 
ing, not even a crumb of bread, but saving it to put with other crumbs. 
The custom of our grandmothers of keeping the bread board on _ the 

_ dining table should be revived, that all may have plenty, but waste 
nothing. Bones, bits of meat, a tea spoon of vegetables will all help 
to keep the old fashioned “stockpot” filled. And then, the slogan “Eat 
what you can, and what you can’t, CAN.” We all remember the boun- 
tiful supplied tables of long ago with dried vegetables and berries and 
home’ canned fruits and preserves. These women of long ago met the 
same conditions that confront house keepers today and surely there is 
greater efficiency now and determination among women to do their bit 
to “HELP WIN THE WAR.” ff 
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A good many husbands are spoiled by mismanagement. Some wo- 
men keep them constantly in hot water; others let them freeze by their 
carelessness and indifference. Some keep them in a stew by irritating 
ways and words; others roast them. Some keep them in a pickle all 
their lives. It cannot be supposed that any husband will be tender and 
good, managed in this way, but they are really delicious when properly 
treated. In selecting your: husband, you should not be guided by the 
silvery appearance as in buying mackerel, nor by the golden tint, as if 
you wanted salmon; be sure you select him yourself, as tastes differ. 
Do not go to the market for him, as the best are always brought to 
your door. It is far better to have none unless you will patiently learn 
how to cook him. A preserving kettle of finest porcelain is best, but 
if you have nothing but an earthenware pipkin, it will do, with care. 
See that the linen in which you wrap him is nicely washed and mended, 
with the required number of strings and buttons nicely sewed on. Tie 
him in the kettle by a strong silk cord called comfort, as the one called 
duty is apt to be weak and they are apt to fly out of the kettle and be 
burned and crusty on the edges, since like crabs and lobsters, you have 
to cook them alive. Make a clear, steady fire out of love, neatness and 
cheerfullness. Set him as near this as seems to agree with him. If he 
sputters and fizzles, do not be anxious, some husbands do this until 
they are quite done. Add a little sugar in the form of what the con- 
fectioners call kisses, but no vinegar nor pepper of any account. A 
little spice improves them, but it must be used with judgement. Do 
not stick any sharp instruments into him to see if he is becoming 
tender. Stir him gently; watch the while, lest he lie too close to the 
kettle, and so become useless. You cannot fail to know when he is 
done. . 


vi If thus treated, you will find him very digestible, agreeing nicely 
_ with you and the chidren, and he will keep as long as you want, unless 


you become careless and set him in too cool a place. 








HOW TO COOK A HUSBAND 


E. Bell Larkin 


Gleichen, Alberta 





Farm Lands and Ranches 


Your listings solicited. Writers 
of all kinds of 


INSURANCE 





Make our office in the Larkin | 
Block your stopping place | 
while in town 


Wishing the Queenstown . 
Branch of the Women’s 
~, Institute Success. 





















Dru 


Stationery, Kodaks, Victrolas, 
Chocolates, Tobaccos 
and (Cigars 


D.C. JONES 


“The Vulcan Drug Store” 
VULCAN “. ALBERTA 





g Sundries 











ALL 





Phone 14 


VULCAN ALBERTA 


If you are in the market for a tractor, it will pay you to 
investigate the Beaver Waupesta Motor 4 1-6 bore, 6% 
stroke. Operates on Gasoline or Kerosine. Kingston Carbu- 
rator, Dixie Magneto, 12 h. p. on draw bar, 24 h. p. on belt. 
Friction drive, speed 2 to 4 miles. Internal drive gears, 
making a rim drive engine. 


We also handle the Aultman & Taylor Engine, 18-36, 25- 
50 and 30-60. 


A. & T. and Waterloo Separators all sizes. 


A full line of Cockshutt Implements. 
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The human back is the same in all people. Chiroprac- 
tic is uniformly applicable to individuals of all ages and both 
sexes. The most Sickness is perhaps, experienced by women. 
Chiropractic is a boon to womankind. Troubles commonly 
known as peculiar to women respond readily to adjustments. 
Headaches in most instances are quickly and quite perman- 
ently relieved by adjustments. When we understand that in 
women in particular, headache is merely an effect of one or of 
several disorders that may be present in bodily regions re- 
mote from the head, the value of adjustments as a rejuven- 
ator of depleted functional derangements, is shown. We are 
not over stating matters in declaring that women in particu- 
lar may find relief from many of their ailments through 
Chiropractic adjustments. 


COMPLETE X-RAY AND SPINOGRAPHIC LABORATORY 


Write or Call for Information and literature. 
CONSULTATION FREE 





Residential Gradustes: Palmer Schooi, National Colles? and 
Davenport College. 
304 Leeson & Lineham Block, Calgary, Alberta. Phone M2916 
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BEVERAGES 








(By MRS. MACOMBER, Sen., Queenstown, Alberta) 


MAKING COFFEE—One for the pot, and a heaping table speon 
of ground coffee for each person is the usual allowance. The use of 
the percolator is the best way to make good coffee. But it cam be set- 
tled with a part or the whole of an egg, or put the coffee in a sack. 
When an egg is used put on cold water and bring slowly to boil. 


In using a percolator pour on boiling water and cover closely. Let 


stand on the back of range about 15 minutes. Do not let it boil or the ~ 


flavor will be injured. Do not use water that has been boiled longer 
than 2 or 3 minutes. 


Water left in the tea kettle over night must never be used for pre- 
paring the breakfast coffee; no matter how excellent your coffee or tea 
may be, it will be ruined by the addition of water that has been boiled 
more than once. 


TO MAKE TEA—Allow 2 teaspoons full of tea to 1 large cup full of 


boiling water. Scald the teapot, put in the water, set it back for three’ 


minutes, then pour off into a hot teapot and keep hot. — 


CHOCOLATE—Allow half a cup full of grated chocolate to a pint 
of water and a pint of milk. Rub the chocolate smooth in a little cold 
water and stir into the boiling water. Boil twenty minutes, add the 
hot milk and serve. Sweeten to your taste. 


COCOA—Six tablespoons full of cocoa to each pint of water, as 
much milk as water. Rub cocoa smooth in a little cold water, pour on 
boiling water, stir, boil twenty minutes. Add hot milk, stirring often. 
Sweeten in cups, so as to suit different tastes. 


FRUIT VINEGAR—Cover Sliced pineapples or any fruit with 
pure cider vinegar. Let stand three or four days, then mash and 
strain through cloth as long as it runs clear. To every three quarts 
of juice add 5 lbs. of sugar. Boil it all together about ten minutes, 
skim carefully until nothing rises to the surface, take from the’ fire. 
When cool bottle it. A tablespoon full in a glass of cold water to 
drink in warm weather. 


BUTTERMILK AS A DRINK—Buttermilk may be roughly des- 
cribed as milk which has lost most of its fat, and a large percentage 
of casein, and which has become sour by fermentation. Long ex- 
perience has demonstrated it to be an agent of superior digestibility. 
It is indeed a true milk peptone, that is, milk already partially digest- 
ed. It is a decided laxative to the bowels, a fact which must be borne 
in mind in treatment of typhoid fever, and which may be turned to ad- 
vantage in the treatment of habitual constipation. It is a diunetic and 
may be prescribed with advantage in some kidney troubles. Owing to 


its acidity, combined with its laxative properties it is believed to ex-_ 
ercise a general impression on the liver. It is invaluable in the treat- _ 


ment of diabetes. 














_with good bottom heat. 


STRAWBERRY WATER—Take 1 cup full of ripe strawberries, 
crush and mix with a quarter of a lb. sugar and half a pint of cold 
water. Pour the mixture into a fine sieve, or strain through a cloth. 
Add the strained juice of one lemon and one and one half pts. of cold 
water, mix thoroughly. 


BISCUITS, MUFFINS, SCONES, 
ELC: 


GENERAL DIRECTIONS—When making bread with baking 
powder or soda and cream of tartar, the oven should be prepared first. 
the dough handled quickly and put into the oven immediately to insure 
success. If the oven is too slow, the article baked will be heavy and 
hard. Always sift the dry ingredients into the flour, work in the 
shortening and add gradually to the liquid. As in baking cake, never 
stir ingredients into the batter but beat them in by beating from the 
bottom up, down and over again. This laps the air into the batter, 
making little air cells and action is quicker when put in the oven. 


Because so many baking powders contain injurious substances, the 
use of soda with pure cream of tartar is recommended. The article 
baked will be softer and more moist. Any recipe may be changed, us- 
ing instead of 2 tea spoons of baking powder, 1 of soda and 2 of cream 
of tartar. 


Sour milk may be used at any time in the place of sweet by using 

1 tea spoon of soda to 1 quart of sour milk. Many prefer to use a 

little baking powder also in the flour as too much soda makes baking 
yellow. If milk or cream is very sour, use more soda. 

—MRS. BECKNER. 


BAKING POWDER BISCUITS—5 large cups of flour, 2 large 
tablespoons of baking powder, lard the size of a large egg, 1 large 
‘teaspoon of salt. First mix baking powder and salt well with the flour 
then the lard, last make into soft dough with cold milk or very cold 
water. They will be much fluffier made with water. 

—Mrs. E. J. MacPhee. 


SWEET CREAM TEA BISCUITS—1 cup thin sweet cream, 2 
cups flour, 2 tea spoons baking powder, % teaspoon salt. Roll % inch 
thick. 


BUTTERMILK BISCUITS—2 cups flour, 1 tea spoon soda, % 


{ea spoon salt, 1 table spoon lard. Buttermilk or sour milk to make 
soft dough. Mix, roll out, brush tops with melted lard and bake in 


-quick oven. 


SWEET CREAM BISCUITS—1 cup sweet cream, 1 cup skimmed 


e milk, 2 tea spoons cream of tartar, 1 tea spoon soda, 4 cups flour, 1 tea 


spoon salt. Roll out with as little flour as possible. Bake 20 minutes 
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CRUSHED WHEAT GEMS—3 cups crushed wheat, 2 cups white 
flour sifted with 2 tea spoons of baking powder, 1 tea spoon salt and 
1 tea spoon soda, 1 cup sugar, % cup shortening, 3 cups buttermilk. 
Bake in gem tins or drop by spoonsful on oiled tin. 


GRAHAM GEMS—1 egg, 1 table spoon melted butter, 1% cups 
sweet milk, 1 cup Graham flour, 2 cups wheat flour, 2 tea spoons bak- 
ing powder. —Mrs. E. J. McPhea.. 


GRAHAM MUFFINS—1% cups buttermilk, 1 egg, beaten, 2 table 
spoons shortening, 2 table spoons sugar, 1 cup graham flour, 1% cups 
white flour sifted with 1 tea spoon baking powder, 1% tea spoon: soda, 
pinch of salt. 


GRAHAM SCONES—1% cups graham flour, 144 cups white flour, 
1% cup shortening, 1 cup thin sweet cream, 2 tea spoons sugar, 2 tea 
spoons baking powder, 1 tea spoon salt. Mix and knead lightly, roll 


out and cut in diamond shaped pieces. Brush tops with a little corn- 
starch that has been wet with cold water and cooked till clear. Sprinkle 
with sugar and bake. When nearly done glaze again and brown. 
NOTE:—AIll white flour may be used for white scones. 


OATMEAL SCONES—1 cup oatmeal (or left over porridge) 1% 
cup fiour, % cup shortening, 1% cup brown sugar, % cup rich — sour 
milk, 4 tea spoon soda, pinch of salt. Do not roll but shape with the 
hands into long strips % inch thick, 1 inch wide and 3 inches _ long, 
hack with back of knife making cross ridges, glaze with milk and 
sugar. Bake in hot oven. 


HEA’'THER BISCUITS—*% cup brown sugar, 1 tablespoon butter, 
2 cups buttermilk, 1 tea spoon soda, 2 eggs, 1 tea spoon salt, 1 cup 
rolled oats, white flour for stiff batter. Bake in small tins or drop by 
spoonsful on a greased tin. 


CORN BREAD—1 cup corn meal, 1 cup flour sifted with % tea- 
spoon soda, 1 cup sour milk, 1 teaspoon salt, 1 egg’, beaten, 2 table- 
spoons sugar, 2 tablespoons melted butter. Bake about 30 minutes in 
moderate oven. , 


PLAIN CORN BREAD—1 heaping pint corn meal, 1 pint butter- 
milk, 1 teaspoon soda, teaspoon salt, 1 tablespoon sugar. Bake in loaf 
1 hour in slow oven. ——Mrs. Macomber, 


QUICK BROWN BREAD—2 cups rich buttermilk, % cup brown 
sugar, 1 egg, 1 teaspoon soda sifted in 1 cup white flour, % teaspoon 
salt. Enough graham or corn meal to make stiff. Bake in loaf. Mol- 
asses may be used in place of brown sugar. 


BAKED BROWN BREAD—2% cups corn meal, 1% cups rye or 
whole wheat flour, 1 cup molasses, 1 egg, beaten, 2 teaspoons cream of 
tartar, 1 teaspoon soda, pinch of salt, 1 quart milk. Bake in covered 
dish, moderate oven. 


STEAMED BROWN BREAD—1 cup yellow corn meal, 1 cup rye 
meal, 1 cup entire wheat flour, % cups molasses, 2 small teaspoons 
soda, 1 2-3 cups thin sour cream or buttermilk. Turn into two empty 
baking powder tins and steam 3 hours. Fine to serve with salad. 


EASTERN BROWN BREAD—1 pint each corn meal and rye or 
graham flour, 1 cup molasses, % cup sour milk, 14% teaspoon soda, 1% 
pints cold water. Put on stove over cold water. Steam 4 hours. Brown 
in oven, —Mrs. Macomber. 





CREAM OF TARTAR BISCUITS—2"% cups flour, 2 tea spoons 
cream of tartar, 1 tea spoon soda, 4% tea spoon salt, 2 table spoons 
lard or butter, 1 cup sweet milk. 


FOAM BISCUITS—1 quart flour sifted with 1 table spoon baking 
powder, 1 table spoon butter, 1 table spoon lard. 1 large cup sweet 
milk, 1 beaten egg mixed with the milk. Mix soft dough, roll out, cut 


and bake. 


FRENCH TEA BISCUITS—Make Foam Biscuits, adding 7% cup 
sugar and a little nutmeg. A few currants if desired. Glaze with 
sugar and water. 


BANNOCK—6 cups flour, % lb. butter, 1 cup sugar, 1 tea spoon 
_soda, 1 tea spoon cream of tartar, 4% pound raisins, 14 pound currants, 
1 oz. candied peel, pinch of salt. Enough buttermilk for a nice soft 
dough. Bake 1 hour in moderate oven. 


SOUTHERN RICE BREAD—2-3 pint boiled rice, 1 table spoon 
butter, 3 eggs well beaten, 2 cups white corn meal, 1 tea spoon baking 
powder, sweet milk to make soft batter. Bake in muffin rings or gem 
tins. 


DATE MUFFINS—% cup milk, 1 beaten egg, % cup sugar, % 
cup melted butter, 2 cups flour sifted with 2 tea spoons baking powder, 
Ytea spoon salt, % lb. shredded dates. 


ORANGE BUNS—1 cup sweet cream, 1 cup milk, 4 cups flour or 
enough for soft biscuit dough, 2 tea spoons cream of tartar, 1 tea 
spoon soda, 1 tea spoon salt, % cup sugar, grated rind of 1 orange. 
Mix, roll out, cut in rounds and bake in hot oven. When cold ice with 
the orange juice mixed with icing sugar. 


DUTCH APPLE CAKE—Mix any soft biscuit dough. Pour into 
a shallow pan, press pieces of sliced apple into the dough in rows. 
Sprinkle sugar and cinnamon on top. 


PIN WHEELS—2 tea spoons soda, 4 tea spoons cream of tartar, 
sifted with 1 quart of flour, pinch of salt, 2 large table spoons shorten- 
ing, enough sweet milk for a soft dough easily rolled. Roll out % 
inch thick, spread with melted butter, sprinkle with sugar.and cinna- 
mon or currants. Roll up like jelly roll, cut in slices and lay slices in 
large drip pan. Before baking sprinkle sugar and cinnamon over 
each. Quick oven. . 


CHEESE ROLLS—Make biscuit dough, same as for pin wheels. 
Roll thin and spread liberally with grated cheese. Roll up, cut in 
pace and bake in quick oven, light brown. Nice with salad or for 
unches. 


SAUSAGE ROLLS—Make biscuit dough. Cut in 4 inch squares. 
Put left over sausage on each piece of dough, fold over, pinch edges 
together and bake % hour. 


MUFFINS—4 cups of flour, 2 table spoons sugar, 2 tea spoons of 
baking powder, butter size of egg, and milk to stiffen. 


BEEF ROLLS—Make a biscuit dough of 3 cups of flour, 1-3 cup 
lard, 2 tea spoons baking powder, a little salt, 142 cups milk. Roll in- 
to a sheet 2 inch thick, spread with a paste made of 1 cup each chopp- 
ed beef and ham, 1| beaten egg, a little broth or butter and any season- 
ing preferred. Roll like jelly roll, brush outside with drippings and 
bake about 40 minutes. } 
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WINTER BREAD—Peel, wash and boil 2 large potatoes. Mash in 
water boiled in. While scalding pour over % cup flour and beat till 
smooth. Cool. Dissolve 2 cakes yeast in 1 cup warm water and add 
to the cooled potato with 4% cup sugar. Keep in a stone crock or jar 
in a warm place about 18 hours or from noon until the next morning. 


NOTE:—Many a batch of bread has been spoiled in this north- 


west country because some recipes call for sponge or even the dough 
to stand over night, and it is not always successful in severely cold 


~ weather, unless in a very warm house. 


In the morning, sift the flour into the bread pan. After warm- 
ing it, make a hollow well in the centre. Pour in 1 quart scalded milk 
with enough cold water to make it blood warm. Beat.it light with just 
enough of flour for the thin batter. Then add the potato yeast, beat 
again, cover top of sponge lightly with flour, set in a warm place till 
light. About 2 hours. Then gradually beat in the rest of the flour, 
using only enough so it will not be sticky. Knead on bread board and 
when elastic and velvety, place in a greased pan, turn, cover with 
bread towel and let stand till double the size. Keep it warm but do not 
let the bottom or sides get too hot.* Knead and let rise a second time, 
when it will be ready to mould into loaves. Place in warm well greas- 
ed bread pans, half full, let rise and bake in moderate oven about 1% 
hours. This repipe can be followed with safety with the cheaper 
grades of flour that are not so highly bolted . 


GOOD BREAD. (8 loaves)—1 cup flour scalded with potato water 
at noon. Beat till smooth and add 2 or 8 mashed potatoes and % cup 
sugar. When luke warm add 2 yeast cakes dissolved in 1 cup warm 
water. Let to rise in warm place till bed time. Strain through a wine 
sieve into a bread pan (or mixer) add 2 table spoons of salt, 4 quarts 
warm water and enough flour for a stiff batter. 


Beat till smooth and set to rise over night in a warm place. In 
the winter put on a blanket or old fur coat, being careful the pan is not 
too full. Some put the bread pan in a large card board box with a 
cover. In the morning add enough warm flour to make stiff enough to 
knead on board. Let rise, mould into loaves, rise again and bake. 


Sponge made in this way is very nice baked ona _ griddle for 
breakfast cakes, or better still in muffin rings. If used in this way 
add a little salt and the sponge should be rather thick. If you add 
more flour in the morning, let rise % hour. 


Two or three cups of the sponge may be used to make delicious 
buns, rolls or rusks by the addition of a little butter and sugar and 
raisins or currants. Cinnimon or nutmeg if desired. 


Thicken a part of the sponge with graham or crushed wheat 
flour. Add 2 table spoons of lard and % cup of sugar. Let rise, mould 
into loaves, rise again and bake. 


POTATO YEAST TO KEEP OVER—Use potato water drained 
from potatoes at noon. A mashed potato may be added if desired. 
When luke warm pour in a glass sealer, add 1 yeast cake and 2 table 
spoons of sugar. Keep in a warm place 5 or 6 hours. 


Put about 6 quarts of flour in the bread pan with a teaspoon of 
salt. Make a hollow in the centre and pour in the liquid yeast, except 1 


cup ful which should be left in the jar. Add1 pint of warm water. . 


Mix a soft dough, knead till smooth and allow to rise in a warm place 
over night. In the morning mould into loaves, let rise an hour or two 
and bake. 
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BUNS—1 cake yeast, 1 cup milk, scalded and cooled, 1 tablespoon 
sugar, %4 cup sugar, %4 cup butter, 3 cups sifted flour % teaspoon salt. 
Dissolve yeast and one tablespoon sugar in lukewarm milk, add one 
and one-half cups flour. Beat until smooth then add butter and sugar 
creamed. The rest of the flour and salt, knead lightly, keeping dough 
soft. Cover and set aside in warm place free from draught, to rise un- 
till double in bulk—about one and one-half hours. Mould into small, 
round buns, place in well greased tins, one inch apart. Cover, set to 
rise until light—about one hour. Brush with egg, diluted with water. 
Bake 20 minutes. Just before removing from oven, brush with sugar 
moistened with water. —Jessie S. Macomber. 


BREAD MAKING 








Good bread requires a delicate care and watchfulness and a tho- 
rough knowledge of conditions that may arise from the different qua- 
lities of flour, varying conditions of yeast, and the change of seasons; 
the process which raises bread successfully in winter, makes it sour in 
summer. There is no such thing as luck in bread making. Experience 
and care are necessary for an “excellent bread maker.” 


The following rules are tried and true and are in daily use by the 
best house wives of Western Canada, and, there is no other one thing 
on which the health and comfort of a family so much depends, as the 
quality of its home made loaves. 


A sufficient variety is provided to suit all conditions which can 
arise due to weather, economy, time and convenience, but a few gen- 
eral directions may be kept in mind. 


In cold weather, warm the flour. Put the pan on the back of the 
stove and stir the flour constantly with the hand from the bottom till 
the chill is off. Never mix the dough or sponge in a cold kitchen or in 
a pra The more you knead the dough the whiter and finer grain it 
will be. ‘ 


If milk is used, scald and cool to prevent its souring. Lard makes 
whiter bread, but butter makes it nicer flavored. Half and half is best. 


Never salt sponge until you are ready to mix the dough. And 
an even temperature is necessary. Over heating the sponge or dough 
is as bad as chilling it. Milk bread is quicker than that made of water. 
Bread made from water is more “crumbly,” but some people prefer it 
so. Half milk and water will suit the majority. 


Never let sponge or dough get too light, as it will neither be so 
nutritious nor sweet. 


Dough is properly risen when it has doubled in size. Use only 
flour enough to prevent its being sticky. A soft elastic dough makes 
bread more soft and appetizing and it will keep fresh longer than if 
made from stiff dough. 


In kneading use a quick springy movement with the palm of the 
hand next the wrist. To add raw flour to the dough when moulding 
is poor policy, as it is apt to make it streaky with lumps of hard 
dough. Grease the pan lightly, after kneading the first time and roll 
the dough in it. Many grease the board as well as the fingers, A finer 
grain may be secured by kneading down and rising the second time. 


To secure a golden crust “sweet as a nut,” a steady moderate 
heat is necessary. Bread should continue to rise in the oven 15 min- 
utes before it starts to brown. If you have an oven themometer, 350 


degrees is about right. If the oven is too hot, put in a pan of boiling 


water. Never bang the oven door if you value light baking. Bread 
is done when it freely leaves the sides of the pan. Remove from _ the 
pans as soon as it is taken from the oven. For a soft crust, rub lightly 
with melted butter or lard, and cover with a bread towel. An old table 
cloth, kept for this purpose alone is best. When cold place in bread 
box. If by any mistake the dough becomes sour before you are ready 
to bake it, add a little dry soda, moulding or kneading a long time to 
distribute evenly through the mass. Sour bread should never be eaten 
by those who desire good health. —Mrs. Beckner. 
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DUTCH CORN BREAD—After rendering lard, put a pat of the 
“cracklings” through the food chopper. Make any corn breid, using 
% cup of cracklings, mixed thoroughly. 


STEAMED BREAD—1 cup corn meal, 1 cup graham flour, 1 cup 
bread crumbs, 1 teaspoon salt, 2 teaspoons soda. Add 2 cups sour milk 
and *4 cup molasses. Beat well and turn into buttered mould. Steam 
3 hours. —Mrs. Bertrand. 


APPLE FRITTERS—1 cup milk, 2 cups flour, teaspoon baking 
powder, 2 eggs, beaten separately, tablespoon sugar, teaspoon salt. 
Mix and throw in thin slices of good sour apples. Drop batter into 
boiling lard in large spoonsful with pieces of apple in each and fry a 
light brown. Serve with syrup. Peaches or other fruit can be used. 


HOME MADE HOP YEAST—Boil 1 handful hops in about 1 
quart of water, grate 2 or 8 large potatoes, add 4% cup flour and 2 
cups water. Mix and pour over the straind hop liquid, set on stove and 
bring to boiling point for 2 or 8 minutes, add 1 tablespoon of salt, 2 
teaspoons sugar, 1 tablespoon ginger and 1 yeast cake dissolved in alit- 
tle water added, when mixture is cool. Let rise and for two days 


._. then put in a close covered jar. It will keep good for one month. Use 


1 cup full for an ordinary batch of bread, or % cup more for large 
baking. —Mrs. J. T. Robinson, Queenstown. 


POPOVERS—Yokes 2 eggs, 1 tablespoon sugar, 1 cup milk 1 
tablespoon butter, 1 cup flour, 2 teaspoons baking powder, pinch salt. 
Beat whites of 2 eggs stiff, add last. Bake in gem tins, filled each half 
full. If wanted for dessert, add a piece of fruit to each when batter is 
poured in tins. Serve with syrup. 


LEMON BISCUITS—Cream 2 cups white sugar and % lb. butter, 
add 3 well beaten eggs and 1 pint sweet milk. Sift 1 tablespoon baking 
ammonia with 6 cups flour several times, then add to other ingredients. 
Mix with hands, should be quite stiff. Lastly add % teaspoon “oil of 
lemon” (from drug store.) Shape oblong biscuits %4 inch thick. Bake 
in hot oven. Crisp and delicious. Will keep a long time. 

—Mrs. H. Conley. 


DATE LOAF—Beat 1 egg and add to 1% cups sweet milk, % cup 
sugar, 2 tablespoons butter, 4 cups flour sifted with 2 tea spoons bak- 
ing powder, '2 teaspoon salt, 1 lb. stoned shredded dates, 1 cup chopped 
nuts. Let rise 20 minutes. Bake in moderate oven. 

—Mrs. C. Houghtellen. 


NUT BREAD—1 cup sugar, 1 egg beaten light, 1 cup milk, 4 
cup sweet cream, 8 cups flour sifted with 2% teaspoons baking pow- 
der, 1 cup walnuts, broken, pinch of salt. Let rise 20 minutes and 
bake in moderate oven 1 hour. —Mrs. McKenzie. 


PARKER HOUSE ROLLS—1 cake yeast, 1 pint milk scalded and 
cooled, 2 tablespoons sugar, 4 tablespoons lard or butter, melted, 2 
pints sifted flour, 1 teaspoon salt. Dissolve yeast and sugar in luke- 
warm milk, add lard or butter and one and one half pints flour. Beat 
until perfectly smooth. Cover and let rise in a warm place one hour 
or until light. Then add remainder of flour or enough to make a dough 
and lastly the salt. Knead well. Place in greased bowl. Cover and let 
rise in warm place for about one and one-half hours, or until double in 
bulk, Roll out one-fourth inch thick. Brush over lightly with butter 
Cut with two inch biscuit cutter, crease through centre heavily with 
dull edge of knife and fold over pocket book shape. Place in well 


greased shallow pans, one inch apart. Cover and let rise until light. 
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Bake ten minutes in ¢ e 
R a hot oven. Jessie S. Macomber 
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NOTE:—The cup of yeast left in the jar may be kept from one 
time till the next in a cool place and is known as a “starter.” At noon 
before it is wanted add a little more luke warm potato water and 
occassionally another yeast cake. : 


MILK BREAD—Dissolve 1 yeast cake in 1 pint warm water, add 
'2 cup sugar, 1_cup of flour and let stand over night. In the morning 
add a quart of milk, scalded and cooled, 2 tablespoons melted lard or 
butter, 1 tablespoon of salt and gradually about 3 quarts sifted flour. 


Knead until smooth and elastic, use more fiour if necessary. Place in 
. greased pan. When light, mould into loaves, place in bread tins, let 
- rise and bake 1 hour. 


BREAD MAKING—When a well bred girl expects to wed, ’tis well 
to remember that men like bread. We’re going to: show the steps. to 
take. So she may learn good bread to make. First, mix a luke warm 
quart, my daughter, one half of milk ‘and one half of water; To this 
please add two cups of yeast. Sponge or liquid kind if preferred i) a 
the least .Next stir in a teaspoon full of nice clear salt. If this bread. 
isn’t good, it won’t be our fault. Now add the sugar, tablespoons three, 
mix well together, for dissolved they must be. Pour the whole mixture 
into an earthen bowl, a pan’s just as good, if it hasn’t a hole. Its the 
cook)’ andy urnen, four)! not). the); bowl on.’ the pan; )' thar 
“Makes the bread that makes the man.” Now let the mixture stand a 
minute or two, you’ve other things of great. importance to do. First 
sift the flour—use the finest in the land, three quarts is the measure of 
every good brand. Some people like a little shortening power, if this 

‘your choice, just add to the flour, two tablespoons of lard,,and jumble 
| it about, till the flour and lard are mixed without doubt. Next stir the 
flour into mixture that stood, waiting to play its part, to make the 
bread good. Mix it up thoroughly, but not too thick: some flours 
make bread that’s more like brick. Now grease well a bowl and _ put 


\ the dough in, don’t fill the bow! full, that would be a_ sin; for the 
dough is all right and its going to rise, till you will declare it is twice : 
’ the old size. Krush the dough with melted butter, as receipes say; Ms 


cover with bread towel, set in a warm place to stay; two hours or more irs. 
to rise until light, when you see it grow, you’ll know its all right As . © 
soon as its light, place again on the board; knead it well this time. 
Here is knowledge to hoard. Now back in the bowl once more it must 
go, and set again to rise for an hour or so.. Form the dough gently 
into loaves when light, and‘ place it in bread pans greased just right. 
Shape each loaf you make to half fill the pan. This bread will be good 
. enough for any young man. Next let it rise to level of pans, no more, 
have the temperature right, don’t set near a door. We must be careful 
about draughts, it isn’t made to freeze; keep the room good and warm, 
say seventy two degrees. Now put in the oven. Its ready. to bake. 
Keep uniform fire, great results are at stake. One hour more of wait-_ 
* ing.and you'll be repaid, by bread that is; ; worthy “A well Bred Maid,’ 






RAISIN BUNS—Boil 2 medium sized potatoes . When done press 
through a sieve add 1 cup sugar ard i cup home made yeast or 1 
yeast cake dissolved in ij cip warm water. Add enough flour to make 
a thin batter and beat well. Set to rise in a warm place. Two cups | 

-of bread sponge may be used. instead. Add= i) cup’ \sealded milk, ny 
(cooled) 2 cup sugar, 44 cup butter, i cup raisins. Hnough fiour for a 
soft dough. W hen. light, knead and rell cut 4% inch thick. Cut in 
rounds and brush top of each with white of egg.’ Place in pans and 
when light bake a goiden brown. Krush with melted butter. : 


- 
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NOTE—Raisins may be omitted for plain buns, or any other aN: 
fruit used, as currants, dates, peel or spice. Da 
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In place of white of cgg to brush tops of buns _ before baking, 
milk and sugar may be used. Melted butte: or lard may be used both 
before and after baking to make a soft crust. 


HOT CROSS BUNS—TYake any buns o7 biscuits and cut a cross on 
top with a sharp knife or scissors. Brush with white of egg and fill 
the cut place with sugar and cinnamon or sugar and lemon extract. 


POCKET BOOKS—Scald 1 quart new milk, 1 cup butter or lard, 
(rubbed in flour) 4 tabléspoons sugar, 2 well beaten eggs, stir in flour 
enough to make a moderately stiff sponge, add a small cup of yeast, 
and set in a warm place to rise for 3 or 4 hours, then mix in flour 
enough to make a soft dough and let rise again. When well risen, roll 
into sheets 4 inch in thickness; spread with thin layer of butter, cut 
into squares and fold over poket-book shape. Let rise, bake in quick 
oven. Mrs. Macomber. 


BUNS—(Over Night)—Dissolve 1 yeast cake on 1 pint of warm 
water, beat in enough flour for soft sponge and % cup sugar. In 
the morning add 1 cup milk, beaten egg, 1 tablespoon butter, tea- 
spoon salt, flour enough to knead, stand in warm place till very light. 
Shape into buns with the hands, place in a pan, prick tops with a fork 
and brush with a little sugar dissolved in milk, let rise and bake. 


POTATO RUSKS—1 cup yeast, 1 cup mashed potatoes, 1 cup 
sugar, mix, let stand over night. In the morning add scant % cup but- 
ter, 3 eggs. Do not mix very stiff. Let rise until a gallon vessel is 
round full. Roll out, cut, let rise very light and bake.—Hattie M. Ebie 


COFFEE BREAD—2 large cups bread sponge taken out before 
you make bread up stiff. Add 2 well beaten eggs, 4% cup sugar, 1 cup 
raisins, 14 cup fresh milk and enough flour. to make light cake batter. 
Beat hard, let rise till light, stir down and pour into a greased pan. 
Sprinkle top with sugar and cinnamon. Let rise 14 hour and bake 45 
minutes. . —Mrs. Brinker 


BRAN BISCUITS—Scald 1 cup bran at tea time with % pint 
boiling water. Put 5 cups sifted flour in a pan, make hollow in the 
centre and when luke warm pour in the bran mixture. Add % cup 
good yeast, 1 teaspoon salt, 2 tablespoons sugar, wet with a little new 
milk, have much stiffer than batter. Let stand, cover closely to rise. 
In the morning spoon into hot gem tins and bake in quick oven. Part 
may be baked in a small loaf and is nice toasted. 


RAISIN OR CURRANT BREAD—Take 1 quart. bread sponge 
light, mix into it 1 cup sugar, 1 cup shortening, 2 beaten eggs, 11% 
cups raisins or currants, 42 cup peel or a teaspoon cinnamon. Enough 
flour to knead into a loaf. Place in greased baking pan. Let rise and 
bake 1 hour in moderate oven. 


OATMEAL BREAD—Rolled wheat may be used. 1 cup rolled 
oats mixed with 1 pint boiling water and 1 tea spoon butter. Let stand 
one hour. Add % cup molasses or brown sugar, 2 cups home made 
yeast sponge. Just enough white flour to knead. Let rise, shape in- 
to loaves, rise again and bake in quite a hot oven. 


Note:—Left over porridge, warmed up, may be used. 


OATMEAL BREAD—Scald 4 cups rolled oats with potato water 
and let stand till luke warm, then add 1 cake of yeast previously dis- 
solved in 1 cup warm water and let stand over night. In the morn- 
ing add % cup molasses and pinch of salt. Mix stiff with White flour. 

When risen mould into loaves, let rise again and bake. 
—Mrs. J. J. Masgard. 


\ 


iA 
(Pe i 


4 


RICE BREAD—Simmer slowly 2 cups rice in 14% quarts of water 
until water is absorbed. Let cool and mix thoroughly with 4 cups flour. 
Add % cup liquid yeast or 1 pint good home made yeast. Let rise be- 
fore the fire. Make into loaves, rise and bake rather long. 


HONEY BREAD—1 cup scalded milk (cooled), 42 cup sugar, % 
pound butter, 2 cups yeast sponge, 1 egg well beaten. Add 3 cups 
flour and beat well. Add more flour to knead and let rise. Knead and 
roll out % inch thick. 


Spread with honey mixture, roll. Let rise and bake in moderate 
oven. 


_ HONEY MIXTURE—1 cup honey, 1 cup chopped seeded raisins, 
'¥% cup chopped walnuts. 


RYE BREAD—Sceald 1 cup milk, add 1 cup boiling water, 1 table- 
spoon lard, 1 tablespoon butter, % cup brown sugar, 1% teaspoons 
salt. When luke warm, add % yeast cake, dissolved in warm water 
and 3 cups flour. Beat thoroughly and cover and let stand in warm 
place till light, or over night. Add rye meal till stiff enough to knead. 
Let rise, shape into loaves, rise again and bake. 


NUT BROWN BREAD—®*% cup graham flour, % cup white fiour, 
- 1 teaspoon baking powder, % teaspoon full salt, % cup brown sugar, 
1 cup sweet milk, 1 egg beaten, 1 cup chopped walnuts. Bake in bak- 
ing powder cans about 40 minutes. Moderate oven.—Mary Douglas. 





BUTTER and CHEESE 








GENERAL DIRECTIONS FOR BUTTER MAKING—Cleanliness 
is the most important factor in good butter making. Wash all milk 
utensils immediately after using in warm water, then scald. If milk 

a is kept in pans, it should be cooled as quickly as possible after strain- 
a ing and kept where the air is sweet and pure at a temperature of about 
Ba 62 above zero. Skim every 24 hours. Keep the cream in a cool place 
hia and stir thoroughly twice a day or whenever more cream is added. It 
is best to churn as soon as the cream becomes slightly acid. Scald 
the churn and dasher, put in the cream at a temperature of 60 above. 
When the butter comes, add a quart or so of very cold water, and 
churn a little longer to “gather.” If for any reason it is hard to gather 
a handful of salt often helps, though this spoils the buttermilk for 
drinking. Remove the butter and wash in plenty of cold water, using 
a wooden ladle. Do not work more than necessary. To keep butter 
as from sticking to a wooden bowl or ladle, scald first with boiling water, 
‘i then rub thoroughly with dry salt, rinse and cool... After the butter 

is washed, add % ounce of salt for a pound of butter, if the butter is 

* to be’used at once. If to be packed, an ounce of salt is not too much. 


i | ‘ Store in a cool place. If the butter is to be packed, it is well to work 
‘i it a second time after it has stood 12 hours to be sure the buttermilk 
is all out. 


In cold weather, it is necessary to “ripen” the cream before churn- 
ing. At least once a week, bring the cream into a warm room or 
place where the cream will be warm enough to sour. Leave a few 
hours, cool to 68 degrees when it will be ready to churn. 


To preserve butter work your butter into small rolls or pound 
ant prints. Wrap. in butter paper or clean muslin cloths. Make a ‘brine 
strong enough to bear up an egg, about one pint of salt to a gallon of 
water. For each 2 gallons of brine add a level teaspoon of saltpeter 
and 1 cup of white ‘sugar. Boil the brine, skim and when cold, strain 
earefully and pour over the rolls of butter so as to more than cover 
them. Place a weight over all to keep the butter under and tie a 
paper over all. , 





To keep milk sweet as long as possible it should be pasteurized. 


om COTTAGE CHEESE—Put a pan of fresh clabbered milk on the — 


stove where it is not too hot. Cut in small squares with a knife and 
Jet it get quite hot, until the whey rises to the top. Do not let it scald 
or the cheese will be tough. Remove the pan to a table and let stand 
~~ ‘till cool, pour into a collander and let drain an hour or more. Place 
Ri. in a dish, cut the curd up fine, add salt and sugar to taste and sweet 
cream to make soft, or a little melted butter. Some prefer to have 
quite thin with cream, others form the cheese into little balls, flattened. 
an as may make this cheese with sweet milk by using rennet to form 
eee). Cura. ts : 


CHEESE CAKES—Use cottage cheese or curd when cooked, or 
curdle a pan of sweet milk with rennet, pour whey off, beat the curd 
fine. Add a little salt, small piece of butter, 1 cup sugar, 1 cup cur- 
rants, 4 eggs beaten and lemon extract or nutmeg. Bake like custard 

‘ or in pie crust. 


SCALLOPED CHEESE—Take slices of bread well buttered, 
- sprinkled with grated cheese and pile in baking dish. Mix 4 beaten 
eggs with 3 cups of milk and pour over the bread. Bake till set in 
noderate oven. 
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PASTRY RAMAKINS—Take remains of puff paste left from pies 


roll out evenly, sprinkle with grated cheese, fold over and roll out 
again. Sprinkle with cheese, repeat several times. Cut any desired 
shape and bake in quick oven and serve quickly. 


WELSH RAREBIT—Grate dry cheese, take equal amount grated 
bread crumbs, a little butter and mix a thick paste with beaten yokes 
of eggs, add a little salt and pepper and prepared mustard if desired. 
Spree on hot toast, place in the oven till slightly browned, serve 
very hot. 


MACARONI and CHEESE—Boil about 3 ounces of macaroni till 
tender with a little water, take a pudding’pan, warm a little butter in 
it, put in a layer of the macaroni then a layer of grated cheese, then 
another layer of macaroni, a little salt and pepper and so on, finishing 
with cheese, pour on rich milk to come just to the top. Bake %4 of an 
hour. Rice may be used instead of macaroni. 


BOILED MACARONI—Boil 5 ounces macaroni till tender in salt 
water drain, add 1 cup thin cream, table spoon butter, salt and pepper. 
When hot grate cheese over the top and serve. 


Or boil macaroni in 3 cups stock, serve with grated cheese. 


CHEESE STRAWS—2 cups of flour, teaspoon baking poavder, 1 
teaspoon salt, % cup of butter, dash of red pepper, 1 egg, % cup of 
milk, % cup grated cheese. Mix and roll out like pie crust. Cut % 
inch wide by 3 inches long. Prick with fork and bake. 


CHEESE OMMELET—Beat up six eggs with one oz. of grated 
cheese, two table spoons milk, melt one ounce butter on omlet pan and 
cook same as plain ommelet, sprinkle surface with grated cheese. 


CHEESE MAKING ON THE FARM—For home cheese making, 
one usually has all the required implements on hand. First, a_ well 
cleaned wash boiler answer for the vat. You will need 5 quarts of milk 
for each pound of cheese to be made. A 5 pound cheese is about right 
_for family use. Use all mornings milk if possible, if some night’s 
milk is used strain and stir till cool. Cool mornings milk in the same 
way, in fresh air with a large dipper is best. Mix together in the 
boiler, place on the stove and heat to 85 deg. F. Use dairy thermometer 
There must be no guess work about cheese making and if it gets too 
hot it will not make good cheese when the milk is 85 degrees F, pull 
it to the back of the stove, take out a dipper of milk, and add about 
1 tablespoon of good cheese color for 1 boiler full. The time of year 
will make a difference as to how much color you use, also some prefer 
pale cheese, and some more highly colored. Mix well with the rest of 
the milk and now you are ready for the rennet. You may use _ yren- 
net tablets and follow the directions that come with them, or .use 1 
tablespoon of rennent extract for a boiler of milk. Mix the extract in te 
a dipper of water and then stir into the rest of the milk. Be sure a 
your milk is not below 85 degrees nor above 90 degrees. After the ren- 
net is added, stir slowly about 5 minutes, then let stand in a warm 
room until well curdled, at the least 15 minutes. To know when the 
curd is ready for cutting put forefinger into the curd at an angle un- 
til the thumb touches the milk. Make a slight cut in the curd with the 
thumb, raise the forefinger slowly. If the curd breaks clear, without 
sticking to the finger, it is ready for cutting. A large knife will do or 
a common toaster. Cut lengthwise, then crosswise and at an angle 
and keep cutting until the curd is in very small pieces. Let stand a 
few minutes, then draw on the stove again and heat to 90 degrees and 
keep it at this temperature for about % hour, stirring slowly all the 
time. Take a handful out and squeeze it. If firm it is ready to take 
off the stove and remove the whey. Take a large dipper and dip all | 










the whey off, then turn the boiler up, putting the toaster under the 
cheese, and drain off the remainder of the whey by pressing with the 
hand. The curd should be handled as gently as possible throughout 
the whole process, so as to keep all the cream possible in the curd. The 
whey should have a greenish color, almost transparent, of course 
“practice makes perfect.” Another way to drain off the whey in to 
place a clothes basket, slanting in a tub, line with a wet cheese cloth, 
dip the curd on the cloth and drain off the whey. Now go to work and 
eut up the curd as fine as possible, sprinkle 1 cup of salt on the curd 
from one boiler of milk. Keep cutting all the time as this keeps the 
cream from coming out. And now the cheese is ready for the mould. 
You may use a wooden bucket with straight sides, take out the bottom 
or have a zinc mould made at the tin smiths. About 24 inches around 
and 8 inches high is right. Have small holes made all around the 
mould to let the whey out. Get a round board cut to fit the tops of 
the mould. Then another board about 2 feet long by 1% feet wide 
for the bottom. Put your mould on the board, set board and mould on 
top of a large dish and put a yard of cheese cloth, wet with cold water, 
into the mould as smooth as possible. Now pack the curd into the 
mould, pressing it down with the dipper, fold the cheese cloth over and 
put the round board on. Now your cheese is ready for pressing. In 
steps, take two boxes, placed like steps, it is best to have them in the 
shade,, place the cheese on the second step with a square block of wood 
on the top of the round board in the mould. Use an old wagon tongue 
or other heavy timber, have one end on the top step with a piece of 
scanting nailed to put the end of the tongue under. Let the tongue 
rest on the cheese with a pail of stones hanging on ‘the other end. 
After two hours slide this pail back and add another bucket of stones. 
At the end of another two hours you may take the cheese out to dress 
it. Trim off edges and measure a piece of cheese cloth cloth around 


‘the cheese and sew it up leaving several inches wider than the cheese. 


Gather up the ends with a coarse thread, rinse the cloth 
you'. had around the cheese» in the .,mould: and” place 
in the mould as before, having the cheese upside down. 
Place again in the press with 3 pails of stones and leave for 24 hours 
or more. After this take out the cheese and place in any cool - room. 
An airy dry cellar with swinging shelf is best in summer. The tem- 
perature for curing should be about 65 degrees F. Every morning 
turn the cheese and rub with a little butter on the hand. Keep this up 
for a week, then twice a week will do. The cheese will ripen in 2% 
or 8 months. If you want your cheese to ripen quickly, do not put in so 
much salt, or do not cook so long. When you cut your cheese, put a 
piece of butter paper on the place and rub over with a hot iron. This 
will keep it from moulding. 


CREAM CHEESE—Warm a quart of cream, or as much as you 
wish to make to a temperature of 85 degrees, add 2 tablespoons of 
good sour cream or buttermilk for flavor. As there is a difference in 
the quality of rennet you will need to follow the directions on the bottle 
as to the quantity of rennet for cheese making. About one teaspoon 
of rennet for a quart of cream is right. When the temperature is 
right, (use a dairy thermometer) stir in the rennet, and let stand 
about half an hour, keeping the temperature at 85 degrees. Then cut 
in squares, about % inch, and leave a while longer until the whey is 
separated. Fasten a piece of cloth in a pail with clothes pins around 
the top, and pour in the curd. When it stops dripping, take a spoon 
and stir it from the cloth, handle as gently as possible just enough so 
the curd will drip, so that as little cream as possible will run away with 
the whey. In the morning it will be dry enough to salt. Use fresh. 
This is easier to make than butter, and besides being a delicious dish, 


. is economical. Part milk, half and half, may be used but of course it 
will not be so rich. —Mrs. G. L. Macomber. 
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Cream cheese mene from this receipe makes a nice soft cheese 
for the home table. If, however, the cheese is to be for market or is 
to be moulded into little’cakes, the curd will need to cook longer. 
About 1% hours. 80 degrees in summer and 90 degrees in winter. 
Do not allow it to get too hot, a floating dairy thermometer is best to 
use. 


For sandwich filling, take 1 teaspoon of cream cheese for each 
hard boiled egg, chopped very fine. Mix with mayonnaise to make a 
smooth paste. 


Or mix cottage cheese, chopped nuts and mayonnaise and spread 
liberally between thin slices of buttered bread. 


JUNKET CHEESE—Temper fresh whole milk until 85 degrees. 
To each quart add one junket tablet dissolved in cold water and _ stir 
in quickly. Leave in warm place until set, then turn into a _ cheese 
cloth and hang up to drain. Fold the cloth over the cheese and put 
pressure over night. To the pressed curd add a sprinkle of salt and 
some heavy cream and knead well then mould in any desired shape or 
use a baking powder tin with both ends out and pack in the cheese. 
Do not keep to exceed 10 days. ; 


CHEESE SOUFFLE—Melt one oz. of butter in a sauce pan over 
the fire and stir in 1 desert spoon full of flour. Add 1 teacup milk, a 
little pepper and salt, stir and boil up once. Set to cool, then stir in 
,the yolks of 2 eggs, beat in 2 oz. grated cheese then add the stiffly 
“beaten whites of eggs. Grease a deep cake pan, pour in the mixture, 
sprinkie with bread crumbs and butter, bake 10 minutes. Grate cheese 


on top. 


TOASTED RICE—Cut cold rice in slices, dip each piece in melt- 
ed butter and toast a nice brown. Grate cheese or minced meat or 
cheese and salad dressing over them. 


CHEESE CAKES—2 tablespoons butter, melted, add 3% table- 
spoons flour, remove from the range and add 4 tablespoons grated 
cheese, 12 teaspoon salt, a few grains of cayenne. Fold in whites of 4 


eggs well beaten. Drop from tip of spoon on buttered paper 1 inch > 


apart. Bake in moderate oven 12 minutes. Serve with salad. 


RICE BREAD—To 1 cup of boiled rice, add 2 beaten eggs, 1% 
cups of milk, 1 tablespoon melted butted, 1 teaspoon sugar, salt and 
pepper to taste, % cup grated cheese, mix thoroughly, put in a baking 
dish, grate cheese thickly over the top and bake. Serve hot. 


ENGLISH MONKEY—Heat- 1 cup of milk, add 2 cups of stale 
bread crumbs and cook a few minutes,‘add 1 tablespoon melted butter, 
% cup grated cheese, season with salt and pepper and a dash of cay- 
enne. Add 1 beaten egg, stirring well and when creamy, serve on 


brown bread. 


CHEESE SOUFFLE—1 pint milk, 4 eggs, beaten separately, 
very light, 1 cup grated cheese, pinch of salt, bake in hot oven and 


serve immediately. 


ESCOLLOPED CHEESE-1 cup rolled crackers, 1 cup milk, 2 eggs 
beaten separately very light, % cup grated cheese (or chop very. fine) 
Bake till set, serve immediately. 


CHEESE PUDDING Fill a buttered baking dish with slices of 
bread well buttered and covered with grated cheese over each slice. 
Mix 4 beaten eggs with 3 cups milk, salt and pepper. Pour over the 
bread and bake. Sige 








CAKES © 
Prepared by Eva Hall 


“A deil of skimble skamble stuff’—Shakespeare 


BEATEN CREAM—¥% cup butter, 1 cup sugar, 3 eggs, 1 cup 
sweet milk, 2 cups flour, 3% level teaspoons baking powder. Bake in 
moderete oven. _ —Lily Howell. 


PLAIN—1 cup sugar, 2 tablespoons butter, cream together and 
add 3 eggs, one at a time. Then add 1 cup milk, 2 heaping cups of 
flour, 1 teaspoon vanilla. 


SMALL CAKES—Beat together 1 cup sugar, 1 tablespoon butter 
1 egg. Add 1 cup milk, 2 cups flour sifted with 2 teaspoons baking 
powder. Flavor with one teaspoon lemon extract. Put a tablespoon of 
batter in each gem tin and sprinkle with cocoanut. Bake a light 
brown. To make spice cake. In place of extract use, 1 teaspoon cin- 
namon, % teaspoon each cloves and nutmeg, 1 cup raisins. Sprinkle 
with currants. Eaten as tea cakes or with a sauce while warm for 
dinner. —Mrs. Beckner. 


CHOCOLATE NU't—Cream 2 squares Baker’s chocolate with 5 
tablespoons warm water. Cream 4% cup butter, 14% cups sugar, add 
chocolate and yolks of 4 eggs. Beat 5 minutes. 2-3 cups flour, % cup 
sweet milk, 2 teaspoons baking powder in 1 cup flour, 1 teaspoon van- 
illa, 1 cup chopped nuts. Fold in the well beaten whites of 4 eggs. 

Mrs. G. L. Macomber. 


CREAM SPICE—2 cups brown sugar, % cup butter, 2 cups flour, 
| yolks of 3 eggs, 1 teaspoon each soda, cloves and cinnamon, a little 
i ginger and nutmeg, 1 cup sour cream, 2 cups flour. Lastly xold in the 

stifHy beaten whites of 3 eggs. Mrs. A. N. Blue. 


* CHRISTMAS FRUIT, (Dark)—% lb. butter, 1 lb. brown sugar, 
8 or 10 eggs, 4% cup molasses or rose water, 12 teaspoon cloves, 1 


iy teaspoon each allspice, mace, and mixed spice, % teaspoon soda, 5 
cups flour, 2 lbs. currants, 2 lbs. raisins, 1 lbs. dates, 4 lb. almonds, 
% lb. walnuts and a little vanilla. —Mrs. E. Thomas. 


CHRISTMAS FRUIT, (White)—-Cream 3 cups sugar with 114 
cups butter. Add 6 well beaten eggs, then 1% cups sour cream, 2 
, teaspoons soda dissolved in a little warm water, juice and grated rind 
of 1 orange. Thicken stiffly with flour. Cut % lb. raisins in halves. 
Dredge raisins and 4 lb. currants and add also 1 grated nutmeg. Mix 
well and when putting into pans distribute evenly % lb. chopped citron. 
Makes two large or three small cakes. —Mrs. Chas. McIntyre. 


__ SPICELESS NUT—1 cup sugar, 4 cup shortening, 2 eggs, 1 cup ' 
milk, 2 cups each flour and nuts. Flavor to taste. —Mrs: R. E. Grice. — 
NUT CREAM FRUIT—1 cup sugar, % cup butter, 2 eggs, 1 cup 
sour cream, 1 teaspoon soda, 1 cup chopped nuts, 2 cups flour, 1 tea- 
_ spoon cinnamon, % teaspoon cloves added to flour. Good with 1 cup 
ie chopped dates added. ; —Eva Hall. 


BROWN WAR CAKE—Boil together 1 lb. seeded raisins; 1 cup 
sugar, 2 tablespoons shortening, 1 teaspoon cloves, 1 tablespoon cin- 
namon, 2 cups cold water. Let boil 5 minutes, cool and add 4 cups- 
flour sifted with a heaping teaspoon soda. Bake 1 hour in a moderate 
oven. ers} a Glambeck. —Mrs. C. R. Johnson, Ottawa. 
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DATE—1% cups brown sugar, 1 cup butter and lard mixed, 2 
eggs, 1 lb. chopped dates, 1 cup chopped walnuts, 1 teaspoon cream of 
tartar and % teaspoon soda dissolved in % cup warm water, pinch of 
salt, 2 cups flour. ° —Clara Kempthorne. 


KING EDWARD—1 cup brown sugar, % cup butter, 1 egg, 1 cup 
sour milk, 1 teaspoon each cinnamon, soda and nutmeg, 1% cups flour 
1% cups raisins, 1 tablespoon molasses, pinch of salt. —Lena Wallace. 


NUT—(Put together as given) 2 cups white sugar, 1 cup butter 
and lard mixed, 1 cup walnuts or almonds, % cup lemon or orange 
peel, 1 cup milk or water, 4 eggs beaten separately, 4 teaspoons bak- 
ing powder with 4 cups flour, a pinch of salt and a little nutmeg. 
Bake in moderate oven. —Florence Bertrand. 


CHOCOLATE—(Custard Part) 1 cup chocolate, % cup sweet 
milk, 1 cup brown sugar, yolk of 1 egg, 1 teaspoon vanilla. Stir all to- 
gether, cook slowly and cool. (Cake Part) 1 cup brown sugar, % cup 
butter, yolk of 2 eggs, cream together and add 1% cup sweet milk, 2 
cups flour and the stiffly beaten whites of the eggs. Beat again and 


add the custard and 1 teaspoon soda. Dissolve soda in a little warm 
water, Mrs. Houghtelin. 


EGGLESS COCOA—1 cup white sugar, 1 cup buttermilk, 114 _ 


cups flour, 1% cups dry cocoa, 4 tablespoons melted butter, 1 teaspoon 
soda. —Lena Wallace. 


COCOA (Layer)—1 cup sugar, butter size of egg, 1 egg, 1 cup 
sweet milk, 3 heaping teaspoons cocoa sifted with 1% cups flour, 1 
teaspoon soda dissolved in 1 tablespoon vinegar, 1 teaspoon vanilla. 

—Eva Hall. 


BURNT SUGAR—¥% cup butter, 1% cups Sugar, yolks of 2 eggs, 
1 cup water, 2 cups flour. Beat 3 minutes. Add 38 teaspoons burnt 
sugar, 1 teaspoon vanilla and another % cup flour. Beat and add 2 
teaspoons baking powder and whites of the eggs beaten stiff. Baké in 
layers. (Burnt Sugar)—2 cups sugar, burnt till it smokes. Remove 
skillet from fire and very carefully add 1 cup hot water. Stir until it 
becomes thick, bottle and save. —Mrs. N. G. Hall. 


DEVILS FOOD—1% cups sugar, % cup butter, 1-3 cup sour milk 
1 egg, 1 square chocolate dissolved in 1 cup boiling coffee or water 
and added while hot. One ee eon each soda, baking powder and 
vanilla, 2 cups flour. —Mrs. Anderson.—Lily Howell. 


ANGEL FOOD—Whiter of 9 eggs, 1 level teaspoon cream of tar- 
tar, 4% teaspoon salt, 1 cup sugar, 1 cup flour, 1 teaspoon vanilla, half 
beaten whites, add cream of tartar and salt. Finish beating and add 1 
cup sugar sifted six or more times and 1 teaspoon vanilla. Sift flour 
about 10 times and fold in with a spoon. Bake 30 minutes in 
moderate oven. Mrs. L. A. Aasgard. 


SPONGE—5 eggs, 2 small cups sugar, 2 cups flour, rind of lemon. 
Beat eggs and sugar 20 minutes. Add flour and bake 40 minutes. 
—Mrs. R. H. Hogg, Gleichen. 


ALMOND—1 cup sugar creamed with % cup butter. Add % cup 
sweet milk and well beaten whites of 3 eggs, 1% cups flour, 1 tea- 
spoon soda, 2 teaspoons cream of tartar. Bake in 3 layers. Use 
“almond” filling and white icing on top. Dot with almonds. 

—Mrs. Beckner. 
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RIBBON—2 cups sugar, 4 cup butter, 1 cup sweet milk, 3 eggs, 
well beaten, 3 cups flour, 2 teaspoons baking powder. Bake 2 layers 


and save 1-3 mixture to which add 1 tablespoon dark molasses, 1 tea- 


spoon each cloves and cinnamon, 4% teaspoon cloves, %4 cup raisins. 
Bake for centre layer. Use “cinnamon” icing. —Mrs. Beckner. 


COCOANUT DROPS—™ cup butter, 1 cup sugar, cream and add 
beaten yolks of 2 eggs. Beat well. Add 1 scant teaspoon vanilla, 1 
teaspoon salt, 1 heaping cup cocoanut grated or shredded, and _ the 
stifly whipped whites of the eggs. 1 heaping teaspoon baking powder. 
Drop from spoon on greased pans and bake in quick oven. 

—Mrs. Englert. 


SNOWBALLS—1 cup sugar, 1 cup sweet milk, % cup butter, 3 
cups flour, 2 teaspoons baking powder, whites of 5 eggs. Mix and 
beat well. Bake in square tin, cut in squares and remove outside. 
Frost on all sides and roll in cocoanut. Make the cake a day before 
frosting it. Mrs. Nels Peterson. 


LAYER—1 egg, % cup milk, 1 cup sugar 114 cups flour, butter 
size of walnut, 2 teaspoons baking powder, 2 teaspoons corn starch. 
° Mrs. (Did ian: 


CHECKERBOARD—1¥% cups sugar beaten with butter size of 
walnut. Add 1 egg, 1 cup milk, 2% cups flour, 8 teaspoons baking 
powder. Divide batter into 8 parts leaving 1 part plain, adding red 
coloring to another and cocoa to the other. —Hattie M. Ebie. 


FRUIT CREAM CAKE—1 cup sugar, (brown preferred), 1 egg, 
butter size of an egg, 1 cup cream, 1 teaspoon soda, 1 teaspoon  cin- 
namon, 1 small nutineg, 2 cups flour, 14% cups seeded raisins. 


SMOTHER’S TEA CAKE—Break an egg into a teacup filled with 
sugar, beat thoroughly together, add 1 cup thick sour cream, 1 tea- 
spoon soda, a little sait, 42 nutmeg, enough flour to make stiff batter. 
Bake 20 minutes in moderate oven. —Jessie S. Macomber. 


3 A GOOD EGGLESS CAKE-—2 cups seedless raisins, 1 cup brown 
sugar, 1-3 cup lard, 1 cup water, 1 teaspoon powdered cinnamon, 1-3 
teaspoon powdered cloves, 4 teaspoon grated nutmeg, 1 teaspoon 
baking soda, 1-8 cup luke warm water, 2% cups flour, 1 teaspoon bak- 


ing powder. Put into a saucepan the sugar, lard, raisins, spices and 


the cupfull of water. Let all come to a boil and boil for two minutes, 
then set aside to cool. When cool, add the soda which has been dis- 
solved in the luke warm water, the flour and the baking powder which 
has been sifted three times. Mix and pour into a buttered and floured 
eake tin. Bake in a moderate oven until ready. —Jessie S. Macomber. 
JELLY ROLL—Yolks of 4 eggs beaten with 1 cup sugar, add 1 
cup sweet milk. Beat the 4 whites of eggs to a stiff froth. Add 1 cup 
flour, 2 teaspoons baking powder, a littie salt and lemon flavoring. 
bake in large bread pan. While hot remove from pan to a-. cloth 
wrung out of cold water and sprinkled with sugar. Spread with jelly 
and roll quickly putting your hands under cloth to prevent edges 
cracking. Crusty edges should be trimmed off before rolling. 
\Virs. Nels Peterson. 
JELLY ROLL—1 cup sugar, 3 eggs, 3 tablespoons milk, 1 cup 
flour, 1 teaspoon soda, 1 level teaspoon cream of tartar. 
—Eva Englert. 
JELLY KOLL—Same as above without the milk and use scant 
teaspoon soda, sifting cream of tartar and soda with flour.—Eva Hall. 
JELLY ROLL—2 eggs beaten light, add 1 cup sugar, gr ‘j 
of lemon. Sift flour, % teaspoon salt and 2 geek sorahomnye ek 
powder together three times and add. Last of all add 1-3 cup hot 
milk. ." Mrs. Herman. 





CANDIES . 


Prepared by Eva Hall 


I can teach sugar to slip down your throat a million of ways” 


FONDANT—2 cups sugar, 1 cup cold water. Just before it  be- 
gins to boil add %4 teaspoon cream of tartar. Do not stir. When a 
little will form a soft ball when dropped in cold water remove from 
fire and let stand till nearly cold. Then work with paddle till creamy 
and flavor. This is the foundation for many kinds of candies. It may 
be formed into balls with the hands and when set, dip in chocolate as 
follows:—Melt together 1 bar sweet chocolate and 1 bar cocoa butter, 
(procure from drug store). Place the chocolate creams on waxed 
paper to dry. 


Or roll the balls in cocoanut. 

Or use to stuff dates. 

Or add nut meats. 

Or color a delicate pink and flavor. 

Or with cinnamon extracts. 

Or color 1-3 pink, 1-8 chocolate and leave 1-3 white. Put one on 
top of the other. Cut in squares. 


If it gets too hard to work, warm slightly. If the candy should 
grain, simply add a very little more water and boil again as at first. 
Pevhaps a little more cream of tartar may help. Lemon extract will 
cause it to grain much quicker than any other flavoring.—Mrs. Beckner 


KISSES—Whites of 4 eggs, 1% cups sugar, % teaspoon aniiey 
Beat the whites until stiff, and some sugar and continue beating un- 
til mixture will hold its shape. Fold in the remaining sugar and 


flavor and bake for 30 minutes in a moderate oven. —Lena Wallace 
PEANUT FUDGE—2 cups sugar, % cup milk, 2 heaping tea- 
spoons peanut butter, cook 5 minutes. —Lena Wallace. 


PEANUT CRISP—2 cups white sugar, 1 cup peanuts. Put sugar 
in pan over hot fire until melted. Then pour it over the peanuts which 
have been placed on a buttered dish. —Alice Blue. 


WALNUT FUDGE—2 cups brown sugar, enough milk to moisten 
well, 1 teaspoon cream of tartar. Test by dropping into cold water. 
Just as soon as it will form a soft ball take from stove and add 1 
teaspoon vanilla. Beat a while, then pour on chopped walnuts. Best 
about 1 inch thick.e. —Eva Hall. 


DIVINITY CANDY—Boil 2 cups white sugar and enough water « 


to moisten, 1 cup corn syrup. Drop some in cold water and if it forms 
a soft ball pour syrup over the beaten white of l egg. Beat until 
stiff. Chopped walnuts and dates may be added. —Mrs. E. Thomas. 


SMITH’S COLLEGE FUDGE—Mix together, 1 cup each brown 
sugar, white sugar, % cup butter, % cup cream, 4 cup molasses and 
2 squares of chocolate. Boil till it forms a heavy thread, remove from 
fire and add % teaspoon vanilla. Stir constantly until it thickens and 
pour on buttered pans. —E. C. McFarland. —Alice Blue. 


CHOCOLATES—To the stiffly whipped white of one egg add con- 
fectioner’s or powdered sugar until stiff enough to knead. Flavor and 
drop about size of a teaspoon on buttered pan... Melt 2 squares choco- 
late and pour over each. Walnut meats may be put on top. Set ina 
cool place to harden. —Gladys Thomas. 
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MARSHMALLOW—1 envelope Knox Sparkling Gelatine, 2 cups / 
sugar, pinch of salt, flavoring. Soak the gelatine in 10 tablespoons of 
cold water. Heat the sugar with 10 tablespoons water till 
dissolved Add gelatine to syrup, let stand until par- ., 
tially cooled, then add salt and flavoring. Beat with a whip until too 
stiff, then with a large spoon until only soft enough to settle into a 
sheet. Pour on pans about % inch thick. Pans should first be dusted: 
with powdered sugar. When candy is cool, cut into cubes and _ roll 
lightly in powdered sugar or cocoanut. —Eva Hall. 
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GLEICHEN HOTEL 








Farmers Especially 
Catered For 


Everybody Welcome 


LADIES REST ROOM 








W. REECH 





MATTHEWS AND 
KIDNEY 


The Cash Stores 
Gleichen and Cluny 








Groceries - Dry Goods 
Mens’ Furnishings 


Boots and Shoes " 








McLEOD GARAGE 


Home of the Great 
Minneapolis line of 
Gas Tractors, 


SS 


Up to date Repair shop 


Parts and Accessories 





GLEICHEN JEWELERY 


GOMPANY 


Successors to 
C. J. GAUDANE 
Everything in Watch- 


es, Clocks, Jewelry, 
Etc. 


Watch Repairing 


W.G. S. Gourlay 
Manager ° 








BUSY STORES Gleichen and Cluny, Alta 
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We love Queenstown and are using our 
best efforts to win and hold the trade of 
this magnificent district. There may bea 
few who do not trade at RAMSAY’S but © 





















they are getting fewer | 
: Wishing the Queenstown Branch of the 
Womens’ Institute success. — 
; Yours for Business, 
‘ J. A. RAMSAY 
Co. 
tr 
“ A postcard wi'l bring it Postage Paid 


to your door. 


It illustrates an extensive line of Jewelry 
Diamonds, Watches, Silverware, Cut Glass, 
Leather Goods. Fountain Pens, etc, 


ADDRESS 
D. E. Black and Co., Ltd. 


Jewelers : Herald Bldg. : Calgary, Alta 








iW 


i Foe ‘A 
MeO MAST, VE oe URL E a) Toh Ay TRIN Pe a CRA Sera rel a Pt Oa aN 
ads Bas Cousin DL a pears : 6h iy 9 Leone RE CAE (Pid HOTA aN ree at 











|} DON'T 
EVERYTHING 








The Vulcan Iren 









lron Works 


H. N. Schweigert 
Proprietor 


2 Gleichen 


The Only 


Store in Town 


) : Prices. to 
pocket. 


Everything a Man 
Wears 





HAMMER |} |} 


| Works has to Live. |} |f 


| The VULCAN ||| 


Ribera | 


fr een por ET RTT 


| PICKARD AND TUCK 11) ctaughtin GARAGE |). 





eae ote Furnishing | | All makes of Cars Re- | 

| A full and up-to-date | | : 
Stock, always .on hand |] |] Full line of Tires and |] 
suit any | | | 


| | . Wm. C. Brown | 
| PICKARD AND TUCK } 


; i Gleichen : 





Alberta | : : 





We carry a full line 
of Drugs, Stationery 
Toilet Articles, stock 
Foods. Remember, 
only druggists can 
carry the old relia- 
ble extracts for Ba- 
king. We have Van- 
illa, Raspberry, Lem- 
on andall others. 























Gleichen Pharmacy 
| Phone 75 : 
|| G. H. Farquharson, MD || 
| |; Gleichen Alberta || 
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Accessories. 








| PO Box 171, Gleichen 
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A. R. TUDHOPE 


The Auctioneer 


Sells all kinds of Farm 


Machinery from a 
power tractor and 
threshing machine 


down toa wheelbarrow 


Come and See 
Massey Harris and J. 
Deere Agencies, Glei- 

chen. 


Office Phone - 68 
Residence - 93 


HENDERSON AND 
MALLORY 


Tel. 21, P.O. Box 26 
REAL ESTATE 


Improved and Unim- 
proved Lands for sale. 
Properties managed 
Insurance: Fire, Life 
Accident and Plate 
Glass. Money to loan. 
The best district in 
Alberta, GLEICHEN. 


Thos. Henderson, Res. Ph. 79 
F. L. Mallory. Res. Phone 70 





Gleichen 





T. W. BATES 








Agent for Cockshutt 
Plow Co; Continental 
Life and Excess Hail 
Insurance, Empress 
Cream Separators, 
Adams Wagons, Twin 
City Tractors. 


P.O. Box 207 
Phone No. 28 


GLEICHEN 





A. R. YATES 


Drugs, Stationery, Cig- 
shes), Confectionery, 
Kodaks, and Kodak 
supplies, School books 


and School supplies. 








STORES AT 


and Cluny 
Alberta 




















am COOKIES 


COCOANUT DROPS+Whites of 8 eggs beaten stiff, 1 cup icing 
sugar, 2 cups grated cocoanut, 2 tablespoons flour. Drop from spoon 
on buttered pan and bake in quick oven. —Mrs. Roy Tom. 


‘WHITE DROP—Cream 2 cups white sugar and % cup shortening 
Add 2 well beaten eggs. Dissolve 1 scant teaspoon soda in 1 cup sour 
~ milk. Flour for soft dough. Nutmeats may be added if desired. 

—Mrs. E. J. MacPhee. 


DARK DROPS—Molasses, shortening, cold coffee, brown sugar, 
1 teaspoon soda dissolved in coffee. Flour for soft dough. 
Mrs. EK. J. MacPhee. 


AMMONIA—-2 cups sugar, 1 cup shortening, 3 eggs, 2 tablespoons 
ammonia mixed in 1 cup sweet milk. Pinch of salt, 2 teaspoons lemon 
flavoring. Let batter remain in’ cold place over ‘night. These are 
good with fig filling. —Mrs. Wm. Jackson. 


COCOANUT CREAM—1 large cup sugar, 2-3 cups thick cream, 
2 eggs beaten light, 1 cup cocoanut, teaspoon lemon extract, small 


teaspoon salt, 3 cups sifted flour, 2 teaspoons baking powder. Roll out | 


the soft dough, sprinkle with sugar and cocoanut, roll in gently, cut 
in rounds and press half a nut in each centre. —Mrs. Beckner. 


COCOANUT—1 cup sugar, 1% cups butter, 1 egg, 1 cup cocoanut 
4 cup milk, 1 teaspoon each soda and cream of tartar.—Lena Wallace 


WHITE—1 cup each sugar, shortening, buttermilk, 1 egg. 1 tea- 
spoon soda, 2 teaspoons cream yt tartar, flour to make stiff batter to 
roll. —Hattie M. Ebie. 


RAISIN FIRED = Greani: % cup shortening and 1 cup sugar.Add 
1 beaten egg, 14 cup sweet milk, 3% cups flour, a teaspoons baking 
‘powder and erated rind of 1 lemon. Filling:—3-4 cup sugar mixed 
with 1 tablespoon flour, add to 1 cup chopped raisins cooked in 1 cup 
boiling water and juice of 1 lemon, cock till thick. 


Roll cookies thin, place in pans, put 1 spoonful of filling on each. 


put another cookie on top and bake. The centres may be cut out of 
the top cookies with a thimble or top of salt cellar. Chopped figs, 
dates or any kind of jam may be used instead of raisins. 

‘'—Mrs. Beckner. 


MILKLESS—1 cup sugar, 4% cup each lard and butter, 3 eggs, 


2 teaspoons baking powder, some nutmeg. Flour for soft dough. 
Roll out thin. —Eva Hall. 


DATE OATMEAL—Cream 1 cup an sugar, 1 cup butter. Add 
1 teaspoon soda in % cup hot water. Add equal quantity rolled oats 
and white flour. Pat and roll out % mixture—it should be quite stiff— 
and spread with filling. Pat out the other half and put on top of fill- 
ing. Cut in squares and bake in moderate oven. Filling:—1 pkg. of 
dates stoned and boiled until soft with 1% cup each water and sugar. 
—Mrs. Beckner. 
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ROLLED OATS COOKIES—Mix 14 teaspoon soda, 1 cup flour. 


Rub in % cup brown sugar, ' cup lard or dripping, '2 teaspoon salt, 
2 cups rolled oats, % cup cold water. Mix to a dough that will work 


without st ‘ticking to the board. Roll out thin, cut, and bake in moder-_ 


até oven. 





OATMEAL ROCKS—2 cups oatmeal, 1 cup shortening, mix and 
cook on stove. Add 1 cup sugar, 2 eggs, 1 teaspoon soda, 8 tablespoons 
sour milk, one of hot water. 1 teaspoon cinnamon, 1 teaspoon cloves, 
1% teaspoon salt, 2 or more cups flour. A cup of raisins improves them. 
Drop on pans and bake. —Mrs. F. H. Glossop. 


ROCKS—1% cups brown sugar, 1 cup butter, 3 well beaten eggs, 
1 teaspoon cinnamon, pinch of salt. 4% cup sweet milk, 1 cup each 
chopped raisins and nuts, 1 teaspoon soda mixed with 38 cups flour. 
Drop on pans and bake in moderate oven. —Mrs. Wm. Jackson. 


FRUIT COOKIES—1 cup butter or lard. (I use all lard) 2 cups 
sugar, 2 cups chopped raisins, 2 eggs, 1 teaspoon soda, 2 tablespoons 
sour milk or scant % cup buttermilk, 1 teaspoon cinnamon and cloves. 
Flour to mix stiff dough, roll thin and bake. Age improves them. 


“BEST GINGER DROPS”—*% cup sugar, % cup butter, 1 cup 
molasses, 1 teaspoon cinnamon, cloves and ginger, 2 teaspoons soda in 
1 cup boiling water, 2% cups flour. Just before baking add 2 well 
beaten eggs. Bake in gem tins and eaten warm with a sauce they 
make a nice dessert. 


SAUCE:—1 tablespoon cornstarch mixed with a little water, 
Pour over this 1 pint of boiling water. Add 1 small cup sugar, juice 
and grated rind of 1 lemon and small piece of butter. Instead of lem- 
on use 1 teaspoon lemon extract and 2 tablespoons vinegar. 

—Mrs. Beckner. 


GINGER SNAPS—1 cup molasses heated to boiling point, % 
‘cup butter, heaping teaspoon soda, ginger, %4 teaspoon cloves. Flour 
to make stiff dough. Roll thin and bake in quick oven.—Mabel Howell. 


ICING GINGER—1 cup sugar, 1 cup lard or butter, 3 eggs, 1 cup 
sour cream, 2 cups good molasses, 2 level teaspoons soda dissolved in 
cream. 2 teaspoons ginger one teaspoon each cloves and cassia. Flour 
enough to handle. Ice with boiled sugar icing. —Emma Peterson. 


GRAHAM CRACKERS—1 cup sugar, 4 tablespoons butter, 4 
cup sour milk. Mix stiff with graham flour to which has been added, 
% teaspoon soda. Roll thin, cut in squares and bake. Keep dry and 
crisp. —Mrs. A. N. Blue. 


OATMEAL—1 cup lard, 2 cups sugar, % cup butter, 2 eggs, 1 
teaspoon soda in '% cup boiling water. 4 cups oatmeal, 1 cup raisins, 
3 cups flour or enough to make stiff dough. Roll and bake in moder- 
ate oven. —Mrs. J. J. Aasgard. 


ae CREAM PUFFS (For 12 puffs)—% cup water, 2 level teaspoons 
sf butter, boil together and while boiling add quickly half cupful flour. 
‘a Stir over fire until smooth. Remove and when cooled break in 1 egg 
beat well, add another egg, beat until smooth and light. Drop by 
teaspoons on greased pans bake 4% hour in hot oven. Re-heat before 
filling with whipped cream or filling. Filling:—1 cup sugar mixed 
7 with 3 level tablespoons flour. Add 1 egg and enough milk to mix 
i smooth. Cook till creamy and flavor to taste. Makes 12 large cream 
puffs. —Mrs. Wm. Jackson. 


‘ai NUT COOKIEKS—1 cup each white and brown sugar, lard and but- 

, ae _ ter. 38 eggs, 1 teaspoon cinnamon, salt, nutmeg and cloves. Add 1 
3 __ teaspoon soda dissolved in 2 teaspoons hot water, and six cups or 
_ enough flour to make stiff dough. Pack in mould over night. In the 
morning slice thin and bake. —Marie Aasgard 
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CREAM PUFFS (% dozen puffs)—Boil % cup butter snd 1 cup 


hot water. Into this put 1 cup sifted flour. Stir quickly till smooth. 
Remove from stove, cool, add 4 eggs (unbeaten) and stir for five 
minutes. Drop from tablespoon on a pan and bake in quick oven 25 
minutes. Filling:—2 cups milk, 1 cup sugar, 2 eggs. Bring to boil- 
ing point, thicken with 6 tablespoons flour mixed with a little milk and 
flavor with vanilla. —Eva Hall. 


COCOANUT PUFFS.—1% cups cocoanut, 3 whites of eggs, 1 cup 
sugar, 1% tablespoons cornstarch, 1% teaspoons vanilla, pinch of salt. 
Add salt to eggs, beat in sugar and cocoanut. Cook in double boiler 
20 minutes, remove and add starch and flour. Drop on buttered tin 
and bake in moderate oven. —Anna Aasgard. 


DATE COOKIES—2 cups rolled oats, 2% cups flour, 1 cup brown 
sugar, % cup butter, % cup lard, % cup milk, 1 teaspoon baking 
powder, roll, bake and put mixture between. Mixture—1l lb. dates, 1 
cup brown sugar, 1 cup hot water, cook well and put between cookies. 


ALMOND COOKIES—1 cup brown sugar, 1 cup white sugar, 
1 teaspoon soda in the white sugar, 3 eggs. Beat together, then add 
2 cups melted butter, 1 teaspoon cinnamon, 1 cup crushed almonds, 
5 cups flour. Works into foes, et stand over ni nies slice thin and 
bake. . SS ee rs. A. Ferngren. 
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CREAMS and CUSTARDS 


(BY ALSADIE MASON) 


ORANGE JELLY—Soak half a box of gelatine in half a cup of 
cold water, then pour over it a cup full of boiling water. Roll a lem- 
on on a board over which is scattered a cupful of granulated sugar. 
Squeeze the juice into the gelatine, add the sugar and a pint of sour 
orange juice. Strain the jelly in a wet mould, when set cut in small 
cubes and serve on a glass dish. 


JELLIED APPLES—Butter a quart pudding dish and fill it with 
layers of thinly sliced sour apples, sprinkling a tablespoon of sugar 
and a salt spoon of cinnamon between every two layers. . Pour over 
the wholle a cuptul of cold water and cover closely with buttered plate 
that presses down on the apples. Set in a pan of hot water and bake 
three and one half hours. ‘a 


ICE CREAM—1 quart of milk) 2*tablespoons of corn starch, 2 
cupsful of pulverized sugar, cook until a@ thin’ custard. Beat fhe 
whites of 2 eggs very light, stir in the custard while hot. Set away 
to:cool, then whip a pint of cream, flavor this all and freeze. 


APPLE SNOW—Take 8 medium sized apples prepare as. for 
sauce, run through a sieve, let stand until cold, sweeten. Beat 1 cup of 
cream to a froth. Then whip che apples into the cream and set on ice 
unti! very cord. af . 


| APPLE FLOAT—4 eggs beaten until light 1 cup of pulverized 
sugar, 1 lemvn, | cup af cream beaten to a stiff fresh, 4larce eu oy lck 
grated, 3 tablespons of gelatine dissolved in warm water. 


LEMON CUSTARD—4 eggs (leave the white of one) 1 cup of 
sugar 1 cup of cold water, 1 grated lemon, a small piece of butter, 1 
tablespoon of cornstarch, bake custard, cover ‘+ with beaten white and 
pulverized sugar, ref&irn to oven and bake brown. 


PRUNE WHIP—Sweeten and stew % lb.- of prunes, when cold 
run through a colander, add whites of 4 eggs, beaten to a stiff froth, 
stir hght, put in a dish and bake 20 minutes. Serve with whipped 
eream. 


CHOCOLATE CUSTARD—2 cups swee+ milk, 2 eggs, 2  table- 
spoons ot corn starch, ‘2 eup of sugar, 2 tablespoons ot grated choco- 
late, % teaspoon vanilla. 


BANANA CREAM-—A scant 4 cup gelatine dissolved in cold 
waier, % cup orange juice, 4% cup sugar, mix orange juice and sugar 
and gelatine together and let it get hot enough to dissolve gelatine 
When cool but not set, stir in a pint whipped cream, put in mould then 
By over it some slices of bananas, and then another layer of cream 
and so on. 





ORANGE POOR Squeeze the juice from 6 oranges, add a small] 
cup of sugar, then stir in a pint of cream that has a pinch of soda 
mixed through it. Cook in double boiler until thickens and set aside 
until it becoines very cold. . 


SPONGE CREAM—Dissolve 2 tablespoons gelatine in 
° fi . a Ais ei 5 a 
cold milk then bring to the boiling point, add 3 Lo ag ae of Dae 
and yolks of 3 eggs that are well beaten together; remove from the fire 
stir the beaten whites, hen beat 15 minutes. 


i 


LEMON ICE CREAM—Squeeze the juice of 12 lemons, make the 
juice thick with sugar; stir it into 3 quarts of cream and freeze. 


SNOW JELLY—% box of gelatine covered with cold water, let 
it stand while mixing 2 cups of sugar, juice of 2 lemons, whites of 3 
eggs beaten stiff. Add to the gelatine one pint of boiling water, the 
Sugar and eggs, beat thoroughly and strain into moulds. Make a 
custard of 1 pint of milk and 8 egg yolks, turn over the Sat just be- 
fore serving: 


“STRAWBERRY ICE CREAM—1 quart cream, 1 pint strained 
strawberry juice, 1 pint sugar; mix the sugar and juice together, then 
stir in the cream and freeze. 


EXTRA NICE DESSERT—Make a custard of 1 quart milk, 2 
large eggs and 8 tablespoons of white sugar. Pour it over: slices of 
sponge cake, take % pint of sweet cream and whip it to a stiff froth, 
sweeten and spread over the whole set on ice. 


ANGEL PARFAIT—Boil 1 cup sugar and % cup of water until 
it threads. Pour slowly on the beaten whites of 3 eggs, beat until 
eool. Add 1 pint of seit’ ed cream, add 1 cup of chopped nuts and 
fr eeze. ; 


ORANGE CREAM 
sugar to, taste, % pin 
oranges and lemon t 
and sufficient water - 
and lemon rind, ad 















gelatine, 6 large oranges, 1” lemon, 
“eam, water. Squeeze the juice TAN the 
n an nd put ‘it into. sauce pan with the gelatine 
pints. Rub. the sugar on the oranges 
ther ingredients, and boil all together 


n islin bag “arid when cold, beat up with it % 
) , oe cold water, pour in the cream 


-] batie | ‘jelly: in a little water, and let ik 
. tt] flat dish any fruit such as bananas or : 
slices of oral ge Finnec ruit. Pour over the melted jelly so that 
each piece is cove maid leave to set. Cut oy the fruit with a rim of 
‘jelly around ab Serve with whipped ¢ cream. 
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DOUGHNUTS 


(Prepared by Eva Hall) 


DOUGHNUTS—2 cups sugar, 4 eggs, 1 cup milk, 2.tablespoons 
melted lard, 1 teaspoon soda, 2 teaspoons cream of tartar, 1 teaspoon 
salt, spice to taste. Flour for soft dough. Drop into hot lard and 
turn each one a few times while frying. Roll quickly in flour. 

—Mrs. M. P. Alford, Gleichen. 


SUNSHINE—Beat together 5 eggs, a pinch of salt, add enough 
flour for stiff dough. Roll thin, cut into diamond shapes and fry in 
hot lard. —Edna E. Peterson. 


TEA SCONES—4 eggs, 4 tablespoons sweet cream, 4 teaspoons 
sugar, pinch salt, stiffen with flour, roll thin and cut in strips 4 inches 
long Fry as doughnuts. —Mrs. Houghtelin, Queenstown. 


DOUGHNUTS—1 cup sugar, 2 eggs, 4 tablespoons soft butter. 
Beat light. Add 1 teaspoon soda in a little cold water, 1 large cup 
sour milk, % teaspoon salt. Sift 1 teaspoon cream of tartar with 2 
cups flour, add and let set a while. Then roll out one inch thick, cut 
and fry in fat. Sprinkle with sugar.  _ —Mrs. A. N. Blue. 


DOUGHNUTS—=3 eggs well beaten, add 1 cup sugar and beat 
again, % cup sour cream filled with sour or buttermilk, 4% teaspoon 
soda added to milk, 3 teaspoons baking powder, 1% teaspoon nutmeg. 
Flour for soft dough. A  . -=-Mrs. L. M. Bertrand. 


TO SAVE LARD—As soon as each doughnut is cooked dip it for 

a moment in hot water to remove surplus grease. wet water cool 
afterwards and you will be surprised at the nice layer of lard on top. 

_ —Mrs. J. T. Robinson. 


DOUGHNUTS—2 large spoonsful mashed ‘potatoes, butter and 
lard size of an egg (I use all lard) 2 eggs, 1 cup sugar, % cup sweet 
as P, aos baking powder. Flour to make a soft dough. Fry 
in hot lard. hs ee 


EGGS 
(Prepared by Mrs. J. S. Robertsen) 


To preserve eggs, put them in a cask and cover with salt, or 
lime water. My experience with lime water has been very good. Add 
eggs from day to day as you gather them and keep up the lime water 
3 every egg is thoroughly covered, always packing them small ends 

own. 


DEVILLED EGGS—Hard boil a dozen eggs, remove the shells 
cut the eggs into halves crosswise and take out the yolks without 
breaking the whites. Press the yolks through a sieve and add four 
tablespoonsful of fine chopped cooked chicken, ham or tongue. Add a 
saltspoonful salt and dash of pepper and +wo tablespoons of 
cream or melted butter. Rub the mixture to a paste 
Form into balls the size of the yolks, put the halves together and roll 
then quickly in fringed wax or tissue paper, giving the ends a_ twist 
like the ordinary secrets. These are exceedingly nice for cold meals or 
picnics. 


BAKED EGGS—Carefully break eggs in buttered granite pi 
add salt, pepper and bits of butter, bake until whites ate “set. ere 


EGGS A LA MARTIN—Make a cream sauce, put one half of it in 
the bottom of a shallow baking dish, break into it the desired quantity 
of eggs. (From 4 to 6.) Cover over the remaining half of the sauce, 
dust thickly with grated cheese and bake in the oven five to six 
minutes, until the eggs are “‘set.’”’ Serve in the dish in which they are 
cooked. 


EGGS BENEDICT—Pull apart, without cutting, English muffins 
or ordinary light biscuits made with yeast, toast them ca‘efully, putt 
them on a platter. Put on each a sqjuare cf buue Lham. on tess of this 
a poached egg, cover the whole neatly with sauce Hollandaise, dust on 
top. a little chopped truffle, chopped parsley or chopped mushrooms. 


PLAIN OMELETTE—Put a tablespoonful of butter in a shallow 
frying pan and melt carefully. Beat four eggs lightly without separ- 
ating, add four tablespoons full of cold water and a dash of pepper. 
When the butter is very hot pour in the omelette, dust it quickly with 
a half teaspoon salt, shake, with a limber knife lift the edges, allow- 
ing the soft portion to run underneath when the omelette is “set” fold 
it over and turn it on to a heated dish. A plain omelette may be 
garnished with carefully cooked peas, or tomato sauce, or creamed 
oysters. A plain omelette is used generally for breakfast. The garn- 
ished omelettes for luncheon or supper. 


OMELETTE—4 eggs, whites and yolks beaten separately, 2 table- 
spoons milk, 1 teaspoon corn starch or flour, dissolved in milk, season 
with salt and pepper, turn into buttered frying pan, when browned on 
a aa side. Place a plate over the pan, turn the omelette out and 

old. 


ENGLISH OMELETTE—Separate six eggs, have ready a half cup 
ful of cooked meat, chopped fine, beat the whites of the eggs until they 
are very stiff, beat the yolks and add to the whites, add a half tea- 
spoonful of salt and dash of pepper. Heat .a large shallow pan, 
cover the bottom thoroughly with melted butter or olive oil, turn in 
the eggs, brown quickly on top of the stove and stand the pan in a hot 
oven until the omelette is “set.” Heat the meat over hot water, put it 
in the centre, roll the omelette and send it to the table. . 


POACHED EGGS—Carefully break 1 egg at a time into frying 
pan partly filled with salted water, nearly boiling hot, baste with the 
water until white is firm, serve boiling hot. Milk may be used instead 
of water. 


POACHED EGGS IN CREAM SAUCE—Melt four tablespoons- 
ful of butter in a pudding dish, stir in 4 tablespoons flour, add half a 
teaspoon salt, a little pepper and two cups milk. Stirring until the 
sauce is smooth and thickened. Drop into this as many eggs as you 
want for supper, cover closely and let the dish stand in a pan of hot 
water or in the oven ‘ill the eggs are “set”? Sprinkle with grated 
cheese or chopped parsley and serve in the same dish. 


EGGS A LA BECHAMEL—6 eggs, 1 tablespoonful flour, 1 gill 
cream, 1 tablespoon of butter, 1 gill of white or veal s*ock, yolk of 1 
egg, salt and pepper to taste. Boil the eggs 15 minutes, while they 
are boiling prepare the sauce as follows: melt the butter in a frying 
pan, being careful not to brown it, add to it the flour, mix until smooth 
add the stock and cream, and stir continually until it boils, add_ salt 
and pepper and stand it over the teakettle to keep warm until you 
shell the eggs. Cut the whites into thin shreds, chop the yolks into 
tiny squares, then pile them in the centre of the shallow heated dish, 
and arange the whites around them, give the sauce a stir and pour it 
around the eggs. 


i} 

















meat. 


SCRAMBLED EGGS—Break six eggs in a bowl and beat them 


gently until all the yolks are broken, put a piece of butter the size of 


a. walnut in a frying pan and put over the fire to melt as soon as it is 
hot, turn in the eggs and stir continuously until they are “set. Serve 
immediately. 


JUMBLED EGGS—Use white sauce, put a layer of this sauce in 
a baking dish, then.a layer of minced hard boiled eggs and_ one of 
minced veal or ham. Continue this urtil the dish is full, having white 
sauce on top. Spread over this buttered hard crumbs. Bake in oven. 


PICKLED EGGS—Have the eggs hard boiled and after removing 
the shells put them in pickled blood beat juice until the whites become 
colored, cut lengthwise and serve as a relish. | | 


RUMBLED EGGS—Beat up ¢hree eggs with two ounces of fresh 
butter, add a teaspoon cream or new milk. Put all in a sauce pan and 
stir over the fire for about five minutes, or until it rises up when it 
should be immediately dished on buttered toast. i 


EGS SCRAMBLED WITH TOMATOES—Four eggs, 1 tablespoon 
onion juice, 1 cup “omato pulp and juice, salt, pepper, butter. Beat 
eggs, add salt and pepper to taste and onion juice, put in pan. with - 
melted butter, scramble when they begin to heat. Add tomatoes. Mix 
thoroughly, serve an toast. i 


RICE OMELETTE—1 cupful. of cold boiled rice, “  tablespoonful 
of drippings or bu’<er, 3 tablespoonsful of cut onions, 3 eggs, pepper 
and salt. Put drippings or butter into a frying pan, fry. the. onions 
until tender. Stirring all the time, edd the rice to heat thoroughly.Beat 
the eggs with 3 tablespoonsful of cold water until light. Add salt and 
pepper, pour over’ the hot rice. Shake the pan constantly, raise the 
edges so the soft part will run underneath. When sét and_ firm, 
déuble over. Serve at once on hot platter, — 

; —=Mrs. Nels Peterson, Milo. 


FRICASSEED ¥ iGS—Boil hard as many eggs as you need, shell 
them and cut in ho’ ves; and fry a light brown, serve with white sauce. 


A border of fresk green peas makes this an appetising dish on a hot 


summer day ana can be served hot or cold. 


CURRIED EGGS—-Boil hard as many eggs as you need, shell and 
slice them around a dish of rice: Peel.an onion, slice it thin and fry in 
some baccn fat. Add 1 teaspoonful of curry powder to 1.tablespoonful 
of flour, and mix in 1 cup of water or soup stock. Cook. for a few 
minutes, then pour over the rité and eggs.” Serve very hot. 


_ SCOTCH OMELETTE—Beat light as many eggs as you need. (I 
aliow 1 egg to each person) add 1. good teaspoonful corn starch to a 
cup of sweet milk, stir into eggs, add pepper and salt to taste, and 1 
teaspoonful dried or fresh chopped parsley. Have some lard in fry- 
ing pan very hot, turn’ in mixture and keep slipping your knife under 
turn the omelette onto it, slide back into the pan till beth sides are a 
the omelette roundthe pan to let it cook even. Have a'plate. greased 
nice brown, To. be eaten at once or it will’ go flat and heavy.(This may 
be varied by adding some finely minced ham or’ bacon or sausage 

. —Phoenix Queenstown. 


FCOD VALUE OF EGGS—Nine eggs weighing a Ib. in th 

same food value as a pound of lean Bat” By connate he Gene 
that of lean meat, it will be noticed thet eggs make a good substitute 
for meat. As eggs contain no starch or Sugar, they should be served 
with such foods as rice, bread, fruit and potatoes, or made into 


é 


_ desserts with sugar, such as tapioca and. sago and such like 
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DIGESTIBILITY OF EGGS—Raw eggs are very easily digest- 
ed and much.depends on the manner in which they are cooked. They 
should be cooked at low temperature. Egg albumen begins to coagulate 
at 134 degrees F. begins to jelly, at’ 160 degrees F. when heated 
to a boiling point, becomes tough and seathery and is very 
indigestible. —Mrs. N. J. Robinson, Blind Creek, Alta. 


EGGS IN MUSTARD SAUCE—Boil as many eggs as_ required 
hard, peel and slice lengthwise. Make a rich cream gravy, add pepper 
and salt to taste and stir out 1 small teaspoonful of mustard in water, 
add this to the gravy and pour over the eggs. 


FISH 


acre aarer DVRNELS oe 1 Rub iecn) 


BAKED WHITE FISH—Make dressing of bread crumbs, salt and 
pepper and sew up in the fish. Bake one hour, basting with butter 
Serve with tomato sauce. ; 


FRIED TROUT—Split the back, insert a slice of bacon. Squeeze 
lemon juice over it. Roll in cracker crumbs and fry. 


SCALLOPED FISH—Cold fish or:a can of salmon. Take a pint 
of milk, place in a dish over boiling water, put in a few slices of 
onion, a sprig of parsley, minced. Add:a piece of butter, size of an 
egg, pinch of salt and pepper, stir in 2 tablespoons corn starch or 
flour rubbed in a little cold milk, let thicken Take the dish to be 
served in, butter sides and bottom -Put first a layer of fish. Then-a 
layer of cream. Then a layer of crackers of bread crumbs. Then 
another of minced fish and so on. Cracker on top. Bake % hour. | 

—A. ‘IT. MeComber. 


SMOKED HALIBUT—Skin a nice halibut and lay in a baking pan 
with a little milk, salt and pepper, Gredgs on a little flour and cook 
until done, about 30 minutes. —Mrs. J. T. Robinson. 


CODFISH BALLS—Take a pint bowl of codfish picked very fine, 
2 pints of raw potatoes, peeled, sliced thickly and boil together until 
the potatoes are well done ,drain off the water, mash them with a 
potato masher, add a piece of butter, size of an egg, 1 beaten egg, 3 
spoonsful of cream, flour your hands and make into balls, or cakes and ~ 
fry a nice brown in plenty of lard or: oP RES Do not freshen the 
fish before boiling with the potatoes. —“Grandmother. i 


CREAMED SMOKED HALIBUT—1 cup of fish picked into bits, 
2 tablespoonsful of butter, 2 tablespoonsful of flour, 1 cup milk, 1 egg | 
and seascning if necessary. Cover fish with cold water, place where 
it will gradually heat for % hour. Bring nearly to boiling point, but — 
do not boil. Make white sauce of butter, flour and milk, add fish which 
has been drained and egg slightly beaten. Stir and cook, do not let 
boil. Serve at once with baked potatoes. 


OYSTR FRITTERS—Select plump, good sized oysters, drain off 
the juice and to a cupful, add a little milk, salt, four well beaten eggs, 
and flour enough to make batter as thick as griddle cakes, envelope an 
oyster in a spoonful of this batter and fry in butter or lard, the same 
as aiyine eggs. Turn to brown on both sides. Send to table very 
hot 


“TO COOK HADDOCK—Allow 6 minutes for each pound. 
TO COOK SALMON—Allow 15 minutes for ¢ach pound of fish. 
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SALMON LOA*—1 egg, 3 soda biscuits, rolled, 1% cup sweet 
milk, butter size of an egg, salt and pepper to suit taste, 1 can salmon. 
Make this into a loaf, roll in biscuit crumbs and bake for % an hour. 

—Mrs. Blue, Queenstown. 


SALMON LOAF—1 can salmon, 1 cup cracker crumbs, 1 egg 
beaten lightly, juice of one lemon, 1 tablespoonful salt, enough milk 
to hold together, steam % hour. Serve hot with dressing. Dressing :— 
2 tablespoonsful of butter, 2 tablespoonsful flour. Melt butter and 
mix with flour, 1% cups of milk, boil until thick. —Mrs. M. P. Alford. 


SALMON CAKES—To 1 can salmon (remove bones and skin) 

1 cup cracker or bread crumbs, % cup sweet milk . Salt and pepper 
to taste. Fry in hot lard and serve while hot. 

—Hattie M. Ebie, Milo, Alberta. 


CREAMED COD FISH—2 cups salt codfish, 1 tablespoon butter, 
1 pint milk, seasoning and bread crumbs, tablespoon flour. Shred the 
fish and let stand in a hot place on the stove, but not boil for 15 
minutes, adding a little water, when tender pour off water if too salty 
and save it. Add to the fish a spoonful of butter, let cool for 5 
minutes, add a pint of milk. If it needs more salt add some of the 
water fish was cooked in. Thicken in the usual way with 1 tablespoon 
flour and milk stirred together. Add a dash of pepper, half fill some 
ramekins and break into each an egg with a piece of butter and 
paprica, cover with bread crumbs, peel into the until ‘he eggs are set. 
Garnish with crisp bacon. Tested. Very good. 


GRIDDLE CAKES and WAFFLES 


(Prepared by Mrs. Beckner) 


POTATO PAN CAKES—1 cup sifted flour, 1 teaspoon baking 
powder, % teaspoon salt, 1 cup milk, 1 egg, beaten separately very 
light. Grate cold cooked potato into a hot oiled frying pan or griddle 
abovt % inch thick. Over it pour a little of the batter. When 
browned, turn the cake. Serve with leftover meat and gravy. 


BUCKWHEAT CAKES (Yeast)—1 pint scalded milk, 1 pint cold 
water. Put one half of this in a _ stone crock, add five cups 
buckwheat flour and beat well till nice and smooth. 
Add remainder of milk and water, 1 cup yeast. Let stand over night 
and in the morning add a little salt and fry on hot oiled griddle. 


BUCKWHEAT GRIDDLE CAKES—1 cup buck wheat flour, 1 
tablespoon sugar, 3 teaspoons baking powder, 1-3 teaspoon salt, 14 
cups water or milk. Bake at once on hot oiled griddle. - 


BREAD CAKES—Soak stale bread in sour milk over night. In the 
morning rub through a sieve and for 1 quart add 2 beaten Cees wal 


teaspoon of salt, 2 tablespoons sugar, 1 teaspoon soda, and flour to 
make a thin batter. 


CRUSHED WHEAT GRIDDLE CAKES—Boil 1 cup crushed 
wheat in 1 cup water, beat with 1 pint of milk, when cool add 1 


bea-en egg, 1 tablespoon brown sugar, 1 teaspoon salt. 2 t 
baking powdcr sifted with 11% pints flour 4 ; Soap ons 








OLD FASHIONED HOE CAKE—2 cups buttermilk. 1 S| 
salt, 1 teaspoon soda. Make batter of corn meal. Bake on hot euidien 


VIRGINIA CORN PONE—Pour 1 pint ‘buttermilk on 1 pint of 
corn meal, 1 teaspoon soda dissolved in a little sour cream, yolks of 3 
eggs well beaten, 1 teaspoon salt. Beat all well together. 


Add tablespoon melted butter and lastly beaten whites of 3 eggs. 
Bake on griddle or in gem pans. 


WAFFLES—1% cups flour, 2 teaspoons baking powder, ™& tea- 
spoon salt, yokes of 2 eggs, beaten, 1 cup thin cream or rich milk, 4 
tablespoons melted butter, whites of 2 eggs beaten dry. Bake on hot 
oiled waffle iron. 


CORN WAFFLES—1 pint sour cream, 2 eggs, 2 small cups flour, 
2 tablespoons corn meal,'1 teaspoon soda, % teaspoon salt. Add 
beaten yokes to sour cream, then othe ingredients and whites, beaten 
stiff, last. Bake in waffle iron. 


NEW PORT WAFFLES—Make 1 pint corn meal mush. While 
hot add small lump of butter and salt, when cool add 4 eggs beaten 
separately, and beat in gradually about 1 quart wheat flour. Add 1 
cup buttermilk or thin sour cream to which a small spoon of soda has 
been added . Fill irons only half full of mixture and bake quickly. 


WHEAT GRIDDLE CAKES—3 cups flour sifted with 2 teaspoons 
baking powder, 1 teaspoon salt. Beat 3 eggs, add to 3. cups sweet 
milk, mix all together and add 1 tablespoon butter Bake on griddle. 


PAN CAKES—1% cups buttermilk, 1 tablespoon sugar, 1 tea- 
spoon soda, % teaspoon salt, 1 egg beaten. Flour to make a_ good 
batter. —Lina P. Wallace. 


RICE GRIDDLE CAKES—Boil till soft % cup raw rice, 1 tea- 
spoon salt, 3 cups boiling water. 1% cups cooked rice, 2 teaspoons 
baking powder, yolks of 2 eggs beaten, 1%4 teaspoon salt, 1 cup sifted 
flour, whites of 2 eggs, beaten stiff. Bake at once on hot, well oiled 
griddle. —Mrs. J. Robinson. 


OATMEAL GRIDDLE CAKES—Soak 1 cup rolled oats in 1 pint 
buiiermilk over night. In the morning add 1 beaten egg, 1 tablespoon 
sugar, 1 teaspoon soda, 1 teaspeon szit. Fleur for a thin patter. Bake 
on hot griddle. 


CAMP CORNMEAL PANCAKES—1'4 cups cornmeal, 2% cups 
flour, 3 teaspoons baking powder, 1 teaspoon salt, % cup. sugar, 
%cup shortening, 2 eggs, or add extra baking powder, '% 
cup condensed milk with 1 cup cold water. 8 or 10 thin slices of bacon 
cut in bits. Have frying pan hot, rub over with slice of bacon, turn 
in mixture % inch thick, sprinkle with the bits of bacon, cover and let 
cook for about 4 minutes, or until well filled with bubbles, turn and 
cook the other side. Or drop large spoonsful in pan and fry in the 
same way. 


FEATHER GRIDDLE CAKES—Use 1 pint of bread sponge, add 
1 cup thick sour milk, 1 teaspoon soda, 2 eggs, well beaten, 1 table- 
spoon butter, flour enough to make a good pancake batter. Let stand 
20 minutes. Bake on griddle. 


POTATO GRIDDLE CAKES—Grate 12 large raw potatoes into a 
little cold water (To keep them white). Then strain off the water, add 
two cups milk, 2 eggs, beaten, 3 heaping tablespoons of flour, 1 tea- 
spoon baking powder, W% teaspoon salt. Bake on griddle like other 
other pancakes, allowing a little more lard or butter. 











CORNMEAL GRIDDLE CAKES (Yeast)—Stir into 1 quart of 
boiling water 3 cups of cornmeal, after it cools add 1 cup white flour 


and % cup yeast or 1 yeast cake dissolved in warm water. Let stand 
over night. In the morning add 1 tablespoon butter, 2 beaten eggs and 
1 teaspoon soda dissolved in a little water. This batter should stand 
a few minutes when it will be lighter. Oil the griddle thoroughly 
with lard and butter mixed 


FLANNEL CAKES—Heat 1 pint sweet milk, add 2 tablespoons 
butter, add 1 pint cold milk and beaten yolks of 4 eggs. (Keep whites 
in cool place without beating till morning) 1 teaspoon salt and % 
cup good yeast. Flour to make a stiff batter. Set to rise in warm 
place. In the morning add beaten whites of eggs and bake on griddle. 


MOCK GRAPE NUTS—Save all bread crusts and slices of bread. 
Toast in the oven till very dry and a nice brown. Put all through the 
food chopper and serve with milk and sugar like grape nuts for child- 
ren’s breakfast. ; —Mrs. Mason. 


RICE CROQUETTES—Boil 1 cup of rice in salted boiling water, 
drain dry thoroughly over. the fire. Season to taste. Add 1 egg, 
lightly beaten, form into croquettes, roll in beaten egg, then in bread 
crumbs and fry. 


HOMINY CROQUETTES—Drain 1 can hominy, mash or put 
through chopper. Make a white sauce of 2 tablespoon butter, % 
tablespoon flour, % cup milk, mix with the hominy and add enough 
bread crumbs to form into croquettes. Roll in breadcrumbs and fry on 
buttered griddle or bake in hot oven until lightly browned, in which 
case the bread crumbs should be moistened with a little milk. 


CHEESE CROQUETTES—1 cup boiling rice, 1 egg’ beaten, 2 
tablespoons flour sifted: with 1 tablespoon baking powder, 2 -° table- 


. spoons milk or melted butter, 4% cup grated cheese,’ pinch of salt. 


Drop by the spoonful into melted butter in chafing dish (or on griddle). 
When browned turn and cook other side. 


POACHED CRUSHED WHEAT—-Place a dripping pan of crushed 
wheat in a very moderate: oven.. Stir frequently until parched or 
toasted This makes a delightfully flavored breakfast food when 
cooked in a cereal cooker for several hours, and no bad effects will 
follow from too much bran, as is some times the case, especially with 


: . children. 


FRIED CORNMEAL MUSH—Have 3 pts. boiling water, 1 teaspoon 


salt. Stir in gradually enough corn meal to make quite stiff. Let 


boil a few minutes, then put back on the stove, cover and cook half 


_. an hour Pour into a bread tin and in the morning or when set and 
cold slice like bread and fry on an oiled griddle, first one side and 


then the other. Serve with corn syrup. Any left over cereal, or rice 
may be prepared in the same way. 4 


APPLE MUFFINS—1 pint-flour, 1 tea enooy bakin owder, ° 
lstle salt. Rub in 2 tablespoons butter. Beat 1 ege aan 6 ae 
sugar together and bake in muffin tins % hour. - 
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Henry & Walker : 


Agents For 
I.H.C. Implements, I.H.C. Engines, DE LAVAL 
Cream Separators, Ontario Wind Engine and 
Pump Co., J. I Case Threshing Mach- 
ine Co. Motor Cars. Remember 
we sell all kinds of Gasoline 
Oils and Greases. 


PHONE 33 ~VULCAN 


HARDWARE 


When in need of Hardware 
‘see us. We have a com- 
plete line of Shelfand heavy . 
Hardware, Stoves, Ranges 
Paints, Oils and Greases 

















G. E. Pettman 
so ALBERTA 


VULCAN 
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! The Vulcan Advocate 


Is delivered weekly into almsst every home 

in the district. Readers of the Advocate 

are kept in touch with the happenings of 

their home territory. Are you a subscrib- 

er? If not, be one, it only costs $1.50 a 
year. 











Up-to-date Printing of every Description 


ADVOCATE PRESS 


Phone 36 - Vulcan, Alberta 
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A Good Recipe 


Is a very good thing for a housewife, if she is 
a good cook. After trying the new recipe in 
this book try the : 


C. B. Shimp Land Company 
VULCAN AND LOMOND 
for Anything in the Brokerage Business. 
Insurance of all kinds promptly and cheerfully 
attended to 
Land bought and sold on 4 reasonable commis- 
sion which will receive our prompt attention. 














C. B. SHIMP LAND COMPANY 
Vulcan : Alberta : Lomond 











QUEENSTOWN U. F. A. 
Co-Operative Ass'n Ltd. 


- Dealers in Lumber Posts, Wire 
Twine, Cement Plaster and 
Farmer’s Supplies 
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FARMERS 


Patronize your own Company. 




















W. A. Teskey 


Head Office : Lomond, Alberta 





Agent for Canadian Fairbanks-Morse Co. 

Samson Tractors. A complete stock of 

Tires, Inner Tubes and patches always on 
hand ?hs 


Competent men in charge of the repairing 
department 








Branch Agency and Service Station at Trav- 
ers, Alberta. 
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LANDS, LOANS AND || 
INSURANCE 


Conveyancing and Auctioneers 


The Lomond Realty Co. 
LOMOND .. : ALBERTA 


H. E. Elves - Joint Managers - L. M. Swain 








| Correct Time is Essential to 


Good Csoking. 
To be a good cook one must have correct 
time close at hand. 
My special kitchen clock at $7.00 isa 
wonderful value. 
When in Vulcan pay a visit to my store. 
It is.a pleasure to show you my goods and 
it places you under no obligation. 


H. C. JACQUES 


VULCAN, ALTA 
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-ICINGS and FILLINGS for CAKES 


(Prepared: by Eva Hall) 





RAISIN FILLING—1 cup raisins, 1’ tablespoon flour, 4% cup sugar 


-leup. water. Boil. til. thick —Lena Wallace. 4 
DATE FILLING—Stoiie 1 package of dates, cover with water i 
and let simmer till soft. Cool and thicken with powdered sugar. For is 


large cake. -~Mrs. W .S. Durston. o 


FILLING ALMOND CAKE—Cook in double boiler ill thick. The 
well beaten yolks of 3 eggs, % cup sugar, 1 cup thin cream.. Add 1 


cup > pulverized blanched almonds and i teaspoon vanilla. sie Mm 
“ —Mrs. Beckner. “he 

* 

LEMON CHEESE FILLING—Mix together the beaten yolks of 2 z. 
eggs, grated rinds and juice of/2 lemons, % cup sugar, butter size of 
“walnut — Let simmer till thick as honey and cool before using. x 
—Mrs. E. J. MacPhee. is 

- CHOCOLATE ICING cup sugar, 1% bars chocolate, grated. a 
Butter size of walnut. Cook 5 minutes w ithout stirring, remove from iM 


fire.and stir until cool. . -  PooMyrs. Hd. MacPhee: 


1 orange. Mix and stir in 1 tablespoon boiling water. If too thick to 
spread add a little orange juice. This har dens at. once and is nice for 
small cakes. —Mrs. A. N. Blue. 


_ BUTTERMILK ICING—8 tablespons icing sugar, moistened with 
buttermilk, and facopes oe vanilla. Add a few chopped walnuts. 
Mrs. D. J. Hall. 


BROWN ICING—1% cups brown sugar boiled till thick Pour ia 
over the stiffiy Dea tee white of an egg and beat till cool. San: 
—Mrs.. Jas. McLeod, Monson, Alberta. ay 


9) SPONGE CAKE ICING—% cup butter and icing sugar to. make 
soit. Sprinkle with walnuts. —Mrs. R. H. Hogg, Glei chen. es 


QUICK FO OT Gay Vane milk, water ox white of egg ae add 
powdered sugar” and % cake chocolate which has been grated with a 
knife. —Mrs. Durston. 


_ CINNAMON. ICING—1% cups: white sugar “und %4 cup. cold ry 
water. Just before it starts to boil add % teaspoon cream of tartar. he 
Boil without stirring urfil it will form a Se ball in cold water. Set f. 
aside—do. not stir—until nearly eold.. Beat till creamy.” Flavor with e 
‘a few drops of cmnamon flavoring. Should be” spread while cake is . * 
warm. x —Mrs. Beckner. 


WEARY WILLIE FROSTING—To each white of egg, unbeaten, 
use 4 iablespoons granulated sugar. Place whites and sugar in a thin 
bowl over a kettle of boiling water. Stir slowly (not beat) exactly 5 
minutes.. Remove from stove and beat vigorously. * If it does not get 
stiff enough, reheat for one or two minutes. Never heat it more’ than 
five minutes the fires time or the icing will harden.—Gladys ‘Thomas. 


LEMON FILLING—Mix and melt in Couble, boiler beaten yolk of 
1 egg, 1 cup sugar. Juice of one lemon. This is clear like. strained 
‘honey. . — Sgn -—KEva Hall. 


: 
ORANGE ICING—* pound powdered sugar, add grated rind of * - 
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MEATS 


(Prepared by Mrs. J. T. Robinson) 


CARE OF MEAT—Protein foods spoil very quickly. First remove 
meat from paper, as soon as it comes from the market; 2nd cut away 
any discolored parts; 3rd, place meat in cold, dry place; 4th, when 
ready to use, wipe meat with clean damp cloth, or wash well. Frozen 
meats spoil very quickly after being thawed out. (Use as soon as 
possible.) The toughest cuts of meat are from the neck and legs of 
animals. Those cuts have just as good flavor and contain an ac- 


cumulation of meat juices, and are not so expensive. Cooking meats ata 
high temperature hardens fibre and makes them tough. For tougher 
pieces a long, slow, low temperature is best; for instance a pot roast. 
Cutting down the use of meat in Canada, as meat becomes more 
and more expensive, there are certain other things which can he sub- 
stituted which not only contain the same nourishing qualities as meat 
but are ever so much less expensive. For instance, cottage cheese, 
bananas, eggs, peas, beans, cereals, cheese, fish. Bananas to use as a 
main dish can be prepared by rolling in bread crumbs, then frying in 
deep fat and serve with lemons sliced or lemon sauce. Beans and 
peas may be prepared in many different ways. One way is to mash 
them after cooking and make into timbales or croquettes, and fry and 
serve them with a white sauce. —Florence A. Robinson. 


THAWING FROZEN MEAT—Meat, poultry, fish, vegetables or 
any kind of food when frozen, is thawed by putting it into warm 
water or before the fire, it will certainly be spoiled and be rendered 
unfit to eat. .The only way is to immerse in cold water. This should 
be done the night before being used and all frost expelled. Meat that 
fs to be boiled should be put on in cold water. If it is to be roasted 
begin by placing it near the fire. For if it should chance to be not 
thoroughly thawed all through to the centre, placing it at first too 
near the fire will cause it to spoil. 


TO KEEP MEAT FROM FLIES—Keep in sacks, with enough 
straw around it that flies cannot reach it. %4 of a yard of muslin or a 
flour sack nice and clean will answer the purpose. Be sure to put 
enough straw around that flies cannot deposit eggs, and hang in a cool 
dark place. Cold meat is safer to put away in a tight sack and placed 
in a cold place. Be careful to wash the sack often and keep clean. 

_In roasting meat allow from 15 to 20 minutes to the pound, ac- 
cording to the thickness of roast. A good deal too will depend on the 
heat of the fire if put in a cool oven it loses its juices, and the result 
is a tough, tasteless roast. If the oven is of a proper heat, it immmed- 
iately sears up the pores of the meat, and juices are retained. The 
oven should be hottest when meat is put in first, thereby retaining all 
natural juices. First wash the meat in cold water and wipe dry. Put 
some suet or cold drippings in bottom of bake pan. 


ECONOMICAL PIE—Use any left over cold meat, put a | 
sliced raw potatoes in bottom of pie dish then a layer Bf Pee gate 
small and one or two onions, salt and pepper and a dash of summer 
ee te: eines water in to goo and thicken by sifting in some 
our. over wi iscuit crust, and bake in oven til 
Ce ove 3 until potatoes and 
Any cold meat left over can be used as a nice supper di 
Pore meoush es cnneyer and mixing with some maahel ae ADE 
shaped into balls and rolled in flour, adding salt and > mi ay 
Tien tin daittle fat. ee ae 
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IRISH STEW—Cut into small pieces about 1 lb. of meat for four 
persons, 2 or three carrots, one or two parsnips, 1 small turnip, 1 
onion or more if preferred. Boil until all are done. Also put in a few 
potatoes, and thicken with a little flour, to make nice gravy. Add salt 
and pepper -o taste. 


POTATOE PIE—Mash as many potatoes as will make a _ good 
sized pie, after they are ready, put in some chopped meat and bits of 
butter, season with salt and pepper and a little sage or savory, cook 
between two layers of crust as ordinary pie. —Mrs. J. T. Robinson. 


SPANISH STEAK—A splendid way +o cook a steak is to brown it 
in a frying pan. Then put it into a bean pot or casserole, with toma- 
to or any preferred vegetable and cook slowly in the oven until done. 

—F. A. Robinson, Queenstown. 


CREAMED DRIED BEEF—Tear '% tb. of dried beef into small 
pieces, place in frying pan, pour on boiling water and let stand about 
5 minutes. Pour off water and add 3 tablespoons of dripping. Stir 
until smocth with 3 tablespoons of flour and add two cups of milk, 
stir until thick and smooth. | 


CANNED BEEF HASH—Chop fine an equal measure of canned 
beef and potato. Add while chopping a boiled carrot or any other 
vegetable on hand, or boiled maccaroni. Season to taste. Pour into 
a hot frying pan in which a little bacon or ham fe- is put, and a 
few spoonfuls of broth, tomato sauce or gravy of any kind. Mix 
thoroughly, cook slowly until a light brown. 

—MRS E. F. BECKNER, Queenstown. 


JELLIED CHICKEN—Boil chicken until the meat will separate 
from .the bones easily in a small quantity of we-ter, season with salt 
and pepper and when cool enough to handle remove bones and skin 
and tear meat into shreads. Decorate bottom of dish with sprigs of 
parsley and pack the meat on top. To the liquor left after boiling 
about 1 pint for one chicken. Add juice of 1 lemon and % box 
of gelatine. Boil up once and pour over the chicken. Set away to 
get cold, and when wanted to use dip mould in hot water to warm 
slightly and turn out on platter and arrange devilled eggs, pickles or 
parsley or lettuce around dish. 

—MRS. E. F. BECKNER, Queenstown. 


COTTAGE PIE—Make pie shell of ordinary pastry in deep pie 
dish, melt 3 tablespoons butter in sauce pan, brown a few slices of 
onion in it, add 2 /ablespoons flour, stir till smooth, pour in 1% cups 
stock, simmer 5 minutes and add 3 cups finely chopped meat. Turn 


into pie shell, cover with mashed potato and bake a light brown. 


—MRS. E. F. BECKNER, Queenstown. 


CHICKEN PIE—Prepare and cook a tender chicken, remove as 
many large bones as possible, thicken gravey with a little flour, sea- 
son with salt and pepper, pour ir-o a deep dish in which a few 
slices of raw potatoes ‘‘cut very thin” and an onion cut small, have 
been placed. Cover with a rich biscuit dough and bake until nicely 
brown. 

—MRS. J. T. ROBERTSON, Queenstown. 


BOILED CORN BEEF—This is much improved by cooking in 
plenty of water, and when thoroughly done lift the pot off she fire 
and let pot, water and meat get cold together. this will make it 
much more moist and juicy, besides tender and sweet, “han if taken 
out he’, and all the moisture in it dried out by standing until it 
grows cold. Hams and tongues should be cooked in the same way. 
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TO COOK A RABBIT—When nicely dressed lay in a pan and 
cover with cold, water, with half. cup of sal and soak overnight In 
-..the morning drain off the water and cover the rabbit inside and out 
with corn meal, and let stand until time to cook for dinner. Then 
rinse, cut up and parboil in slightly salted water until tender. Take 
out and roll in corn meal and fry a nice brown, an onion added 
while it is parboiling, gives a nice flavor for those who like it. 
. fies —‘GRANDMOTHER.” 


. PIGEON PIE—Border ja dish with’ nice biscuit paste, lay some 
nice pieces of pork steak in bottom of dish, season to taste, put as 
many young pigeons in the dish “after they have been nicely cleaned 
-and dressed.” Cut up a few hard boiled eggs, among them, put in 
a little bit of butter., If pork is not so very fat fill up with good 
“gravy, cover with biscuit paste and bake nicely. 
—MRS. J. T. ROBERTSON, Queenstown. 


BEEF LOAF—2 lbs. of chopped beef, 2 eggs, 1 teaspoon salt, %. 
+easpoon pepper, a pinch of allspice, some parsley, and a little onion, 
Bare make’ into a loaf. Roll in a piece of buttered waxed paper and bake 
: about:forty minutes. i 

—MRS. J. T. ROBERTSON, Queenstown. 


| INEXPENSIVE SAVORY DISH—Cover bottom of baking dish 
with steak, any kind. Then.a layer of tomatoes, then one of sliced 
onions, then peal and slice as many potatoes as needed, season with 
-salt. and pepper, sprinkle freely with ,dry flour, fill dish with cold 
water and bake in fairly hot oven 1% hours, if water boils out add 
more. Saal 
Wile, f —ANNIE T. McCOMBER. 


SPICED BEEF—Boil a’shank of beef in a little water un+il the 
meat drops from the bone, ehop very fine and season with ground cloves, 
pepper, salt and’summer savory. Add sufficient of the liquid in which 
it is boiled to moisten well: see 

ae —MRS. J. T. ROBERTSON, Queenstown. 


bi - JELLIED TONGUE—Boil one tongue in salted water for four - 
«.. hours or until a straw will run easily through it. Peel and place in a 
small bowl, add a little of the water it was boiled in. Try to have 
as little as possible. Place under weight in a cool place. «=< « 
—TESTED AND TRIED. 


PN: - LIVER. AND BACON—Cut about four slices ‘of bacon, the same 
ae of fried liver and two medium sized. boiled potatoes in small pieces, 
then add about 2 cupfuls of bread crumbs, salt and pepper to taste 
and a little savory, mix well and-place in baking dish with one pint + 
bee of milk into which has been beaten two eggs, sprinkle cheese or pieces 
+ of butter on top and bake. 





—A WESTERNER. 





Ne Oh | SAUSAGE ROLLS—Boil 1 tb. of sausage for 5 minutes, let cool 
ae and remove skins, cut in half, cut pie paste in 5 inch squares, put 
art ae Ya sausage on each piece, wet edge and fold paste over, brush with 
Ag ae milk and bake in hot oven a half hour to be served hot or cold. 
aie BEEF LOAF—1" Ibs. of hamburg steak and % th. fresh pork. 
Add2 teaspoons seasoning, 3 crackers rolled fine, % cup boiling 


water, salt and pepper to taste, mix all well together. Shape in a 
long’ loaf dredge with flour. Put in hot pan with 2 teaspoons drip- 
pings and % cup hot water. Bake an hour in a rather hot oven 
and baste frequently. Add a small finely chopped onion if ’iked 
eG Make a thickened gravy of the liquor left in the pan. ° he : 
Reet ee Me 2c) MRS, MACOMI EE 














MEAT CROQUETTES—=2 Cupfuls of chopped meat “cooked,” 1 
teaspoonful onion juice, 1 +ablespoon ground parsley, 1 tablespoon 
flour, 1 cupful of milk, 1 tablespoon butter, salt and pepper. Grind the 
meat through the food chopper, measure it, add the onion juice, 
pepper and parsley, melt the butter, add flour and milk to make a 
white sauce, when ‘he sauce has boiled one minute add the meat to 
it. When the meat has cooled shape it into medium-sized cones, roll 
them in crumbs, beaten eggs, then crumbs again. .Put fat to heat in 
a deep frying pan, same as for doughnuts. When the fat is very hot 
place “he croquettes in and fry for one minute or until golden 
brown. Place on a paper to let grease drain off. Place on a platter 
and serve. These croquettes may be made from any left over roast 
or boiled meat are especially nice made from chicken or other fowl. 
When made from chicken may be placed on a platter with green 


peas and served hot. 
—MRS: J. J. AASGARD. 


SPANISH STEAK—Put beefsteak in pan with a little butter, 
add sliced onions, season with salt and pepper, pour over this one 
can tomatoes and place in oven for 1™% hours. 

—MRS. J. J. AASGAAN. 


MOCK DUCK:—Take a large size round of beef steak and spread 
with a layer of dressing made with bread crumbs, sage and onions, 
roll up and tie it in shape, put it in a deep dish, with % pint of weter 
or good gravy, bake one hour, basting it frequently. Remove the 
strings, place on a hot dish, thicken gravy and pour it around the 
meat and serve. 
* —MRS. BLUE, Queenstown. 


FRENCH STEAK—Take 2 Ibs. of beef steak and pound well. 
Lay in dripping pan, cut one onion over it, “cut very fine,” two tea- 
spoons butter in small lumps, pepper and salt to taste and pour one 
can of tomatoes over all and bake in oven 40 minutes. 

—ISABELLE THOMANDER. 


MINCED MEAT ON TOAST—Moisten 2 cups of minced beef or 
chicken with gravy or hot wa-er and a little butter, season and while 
scalding hot put a few spoonsful of mixture on slices of buttered 
toast, piling them in a deep dish and pour gravy over all. Nice for 
breakfast. 

—MRS. E. F. BECKNER. 


BAKED APPLES WITH SAUSAGE FILLING—Make an appc- 
tizing luncheon dish. Core a number of tart apples, fill the cavity 
with well seasoned sausage meat and bake in a moderate oven ur- il 
tender. Arrange the apples on rounds of toast, pour a spoonful of 
melted butter over each and serve very hot, with a garnish 01 
sausage and parsley: 

—MISS E. McFARLAND. 


FARMERS’ STEW-—Pour flour into both sides of a round steak, 
using as much as the meat will absorb. Put dripping into iron frying 
pan, brown mee-, cover meat with water-cover pan tightly and sim- 
mer two hours or until meat is tender. 


MUSH ROOM SAUCE—Wash and remove the outside skin, stew 
slowly in veal gravy or milk, adding an onion, sa!., pepper and butter 
and a little thickening. If there is a poisonous one ai..ong them the 
onion will turn black in which case throw the whole away. 
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WHITE SAUCE—Mix 2 tablespoons flour with 1% cup butter or 
good dripping. Place over the fire a sauce pan with 1 pint sweet milk 
and a little salt and pepper. When it reaches the boiling point add 
the butter and flour. Stir until it thickens and becomes like cream. 


FOR EGG SAUCE—Chop three cold boiled eggs, add to the white 
sauce and when heated through, serve. 


SHARP BROWN SAUCE—Put in a sauce pan 1 _ tablespoon 
chopped onion, 3 tablespoons good cider vinegar, 6 tablespoons we-er, 
3 tablespoons tomato catsup, a little pepper and salt, 12 cup melted 
butter, 1 tablespoon flour. Stir till it thickens. Excellent with boiled 


meats. 


TO MA «E MUSTARD DRESSING-—Boil 2 cups vinegar; stir 1 
tablespoon mustard, 1 tablespoon flour, 1 tablespoon sugar, 1 salt 


spoon salt, dash of pepper, 1 tablespoon butter. Mix well. 
—-MRS..E. F. BECKNER. 


APPLE OMELET—To be served with broiled spare rib or roast 
pork. Stew 9 tart apples till very soft. Mash so there will be no 
lumps. Add one cup sugar, 1 tablespoon butter while hot. When cold 
add 4 beaten eggs. Bake in 2 pie plates until brown. Cinnamon or 
lemon juice may be added if desired. 


CRANBERRY SAUCE—1 quart cranberries, 2 cups sugar, 1 pint 
water. Let simmer in a covered sauce pan until each berry bursts 
open, then remove the cover and let boil without stirring, 20 minutes. 
Fine with turkey or game, 


SAUSAGE AND APPLE GARNISH—Roast sour apples and put 
around turkey on platter. Fry sausages or split open and roast with 
the apples. Serve an apple and sausage with each helping of turkey. 


CANNING OF MEATS—Canning left over meat we do not care 
to serve next day. Put in a jar and sterilize at once and put away 
to be used at a future time. This also applies to all kinds of meat 
or vegetables or rice pudding. Supply yourself with a big pail, with 
a tight cover. You will find it very useful when canning one or two 
jars, when you do not wish to use the big wash boiler. Form the 
habit of cooking enough meat or vegetables, for +wo or three meals 
at one time, use what is needed and can the surplus in jars for next 
time you wish for that particular dish. Small left overs that might 
otherwise be wasted can thus be saved. If you have a very large 
roast of beef or leg of lamb more than your family needs, do not 
waste an ounce of it. Can the left-over portion at once. Pack the 
jars as full as possible, so as not to require much gravy or stock +o 
fill and sterilize three hours. j 


TONGUE—Boil until/tender, peel off the skin and pack in a 
large piece as possible in self sealers, fill up with stock, season to 
ates Put on rubbers and tops, and sterilize in boiler for three 
ours. 


BEEF TEA—Remove all the fat and gristle from round steak 
cut up in small pieces and run through coarse food chopper cover 
with cold water and let stand for 1 hour. Simmer gently for 2 hours 
Add salt and pepper and strain into jars and sterilize for 3 hours. 
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CANNING CHICKEN—When the cockerels are just reaching 
full size is the best time to put them in jars for winter use. Nothing 
is gained by keeping them and lcsting them eat their heads off. 
Chickens in glass jars do not consume much wheat. Prepare the fowl 
for boiling by cutting into large pieces after cleaning them thoroughly. 
Boil until about three-quarters done. Add salt and. pepper after 
they have boiled about an hour. Let cool enough to remove some of 
the larger bones. Keep the breast pieces and and drum sticks as 
whole as possible. Can the wings whole, return all the large pieces to 
the kettle to finish cooking, pack carefully in jars, add sufficient of 
the liquor they were boiled in, to completely fill the jars. Put on rub- 
bers and tops. Place in boiler and sterilize for 3 hours. Finish fasten- 
ing down top and store in cool place. 


PRAIRIE CHICKEN—These delicious little fowl may be cannea 
exactly as the domestic fowl, or they may be stuffed and roastea anu 
then packed irso gem jars in several pieces. If roasted, it is best to 
fill up jars with usual gravy. The giblets may be boiled while the 
chickens are roasting, minced and added to the other gravy. Sterilize 
as for chickens. 





WILD DUCKS—May be. preserved in the same manner as 
prairie chickens. 


CANNING MEATS WITH VEGETABLES—Small portions or 
left over meat and vegetables may be canned together and used later 
as a stew or pie. In sterilizing give the full time required for meets 
that is not less than 8 hours. Fish can also be canned alone or in 
combination with left-over potatoes. 


PORK SAUSAGES—Boil for a few minutes and pour off water. 
Fry nicely brown and pack carefully into jars, make a nice brown 
gravy wjth a little of the fe“ and boiling water and pour this boiling 
hot over the sausage, completely filling the jars. Put on rubbers and 
top. Place jars in the boiler and sterilize for 3 hours, tightening jars 
when cool and ¢-ore in a cool place. 


CANNED MEAT FOR SANDWICHES—Combination of different 
meats may be canned and stored ready for sandwich making. Equal 
parts of ham, tongue and chicken. Cook as usual, well seasoned and 
run through food chopper, may be kept indefinitely if packed in jars 
and sterilized as for meats generally. 


MINCE MEAT—4 lbs. lean beef, 3 lbs raisins, 8 lbs. of tart apples, 


3 lbs. currants, 3 lbs. raisins, 6 lbs. white sugar, 2 lbs. citron, 2 large 
oranges, 4 lemons, 1 oz. cinnamon, % oz. each of cloves, mace and 
allspice,-1 quart of wine or vinegar cider, 1 cupful strawherry or 
raspberry jam and a little salt, chop in food chopper and pack in 
jars and sterilize for 3 hours. 


POTATO PUFIF—Put in 2 cups of cold mashed potatoes into a. 


small sauce pan, add the yolks of 2 eggs, a gill of cream, a table- 
spoon of butter, salt and pepper to tas.e. Stir the whole over the 
fire till well taixed and hot. ‘hen add carefuly the wei' beaten 
whites of 3 eggs. Heap on a baking dish or in gem jars and bake in 
a quick oven till a nice brown. 

—MRS. A. N. BLUE. 
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PUDDINGS 


LEMON MERINGUE PUDDING—tThree tablespoons of rice 
cookeded until soft, ad one pint of sweet milk, yolks of two eggs, sugar 
to taste, add grated rind of lemon Put in baking dish, make a mer- 
ingue of whites of two eggs beaten stiff, add a little sugar and piece 
of half a lemon. Put meringue on top of pudding and put into oven 


i until lightly browned. 
ny MRS. HERMAN SPANKE, SR. 


ESTELLE STEAMED PUDDING—One-half tablespoon sugar, 
2 tablespoons of butter, 3 eggs well beaten, % cup sweet milk, 1 cup 
of raisins or currants, 1 tablespoon baking powder, flour to make same 
as cake batter, steam thirty-five minutes to be eaten hot with any 
kind of prepared sauce. 


FIG DUMPLINGS—Mix one teaspoon of baking powder with 
two cups of flour, % teaspoon of salt, 2 tablespoons of sugar, sift all 
together in basin, add %4 cup of chopped suet, % cup chopped figs, 
and sufficient flour to make a stiff dough. Divide the mixture into six 
equal parts, shape them into dumplings and drop into boiling water, 
cover and cook for one and a half hours, drain and serve with any 
preferred sweet sauce. 


STEAMED ROLY-POLY—2 cups flour, 1 large cup suet minced © 


fine, % teaspoon salt, mix well, wet up with cold water, roll out %4 


of an inch thick, spread thickly with any kind of jam or fruit that is © 


not juicy, roll up quickly in cloth mug from hot water and well 
dredged with flour, steam two hours, serve with sauce or cream and 
sugar. 


BAKED APPLE DUMPLINGS—Four cups flour, eight level 
teaspoons baking powder, two-thirds cup of butter, 114 cups milk, 
for the paste. Pare quarter and core the apples. Sift flour and 
baking powder together twice. Mix in the butter, add sufficient milk 
to make quite a stiff paste, roll out piece of paste about “4 inch 
thick, place in several pieces of apples and fold into ball and bake in 
‘the following syrup: ; 

Syrup 7 
Four cups of water, one cup of sugar, one teaspoon of butter heap- 
ing, put all together in a baking tin, set on the stove and let come to 
a boil, then drop in the dumplings and bake in a hot oven until done. 
Serve hot with sugar and cream or thin custard. 
—MRS. BLUE. 


an TAPIOCA AND COCOANUT PUDDING—One cup tapioca soaked 
“a overnight, one quart of milk, yolk of four eggs, whites of two, one 
5 cup of sugar, two tablespoons of cocoanut, stir tapioca, sugar and cocoa- 
Yi nu+ into milk, add well beaten eggs, bake one-half hour, frost with 
a _ whites of two eggs, three tablespoons of sugar and three tablespoons 
* ‘of cocoanut, brown in oven. 

= —MRS. THOMANDER. 


APPLE PUDDING—Pare and slice seven or eight apples, place a 
_ layer of bread crumbs in a buttered baking dish and cover with layers 
of apples, repeat with several layers alternating. The top laver 
_ should be bread crumbs, place two tablespoons of molasses or sugar in 
half a cup of boiling water, and pour over the pudding, bake fifteen 
or twenty minutes, serve with cream. 
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ORANGE PUDDING—Cook one-half cup of rice with one pint of 
milk, in double boiler, until soft, beat together one-half cup sugar and 
yolks of two eggs and two whole eggs, add grated rind and juice of 
two oranges, add to the rice and bake until set, cover with meringue 
made of the whites of two eggs and juice of one orange and brown in 
oven. 


ORANGE DESERT—Pare and slice thin six oranges, pour over 
them one cup of sugar, boil one pint of milk to which add one table- 
spoon of cornstarch made smooth, some cold milk, add the yolks of 
three eggs well beaten, stirring all of the time till thick, pour over 
fruit, cover with meringue and brown. Serve cold. 


PUDDING SAUCES 


PUDDING SAUCE—Two cups sugar, one and one-half cups hot 
water, one <ablespoon butter, one tablespoon cornstarch or flour, rind 
and juice of one lemon. 


EGG SAUCE FOR PUDDING—One coffee cup of sugar, two 
eggs well beaten, one-half cup bouing milk, flavor to taste. 

FOAM SAUCE—One cup of sugar, one-third cup of butter well 
creamed, add one egg and beat until very light, add one teaspoon 
extract, five minutes before the sauce is needed pour on boiling water, 
slowly :.irring constantly, use water enough to make a pint. 


EXCELLENT SAUCE—Two tablespoons butter, two tablespoons 
flour, one cup sugar, one-half nutmeg, one pint boiling water, one 
wine, glass of wine cr brandy, rub butter and flour together, add sugar 
and water, cook until thick, add wine or brandy last. 


CRANBERRY SAUCE—-Cover with water one-half cup of berries, 
when very soft strain through sieve, take one cup of butter, one of 
sugar, rub to a cream, add strained berries and the beaten white «27 
an egg. 


CHOCOLATE SAUCE—Three-fourths cup sugar, three-fourths 
pint milk, one egg, level tablespoon cornstarch, one ounce Baker’s 
chocolate, one teaspoon vanilla, one and one-half tablespoon hot 
water, mix cornstarch with shree tablespcons milk, boil rest of milk 
and stir in cornstarch and milk while boiling, have chocolate melted 
and stir into this with three tablespoons of sugar and the hot water, 
‘/ir over the fire until smooth, beat egg light, add the three-fourths 
cup sugar, and add gradually to the boiling mixture, cook a ntinute 
longer, remove from fire and flavor. Serve hot. 


PLAIN SAUCE—One cup hot water, half cup sugar, juice of half 
a leraon or vinegar, one tablespoon cornstarch, lump of butter, cook 
until thick, flavor to taste. Serve hot. 


PUDDINGS and PIES 


(Prepared by Mrs. McPhee, Queenstown). 
To make a pie crust flaky, after you have rolled out top crust cut 
it about the right size, spread it over with bv-ter, then shake sifted 





flour over the butter, cut a slit in the middle, place it over the top of — 


your pie and fasten the edges as any pie, now take she pie in your 
left hand and a dipper of cold water in your right hand, tip the pie 
a little, pour over the water to rinse off a part of the flour. 


LEMON PIF—One lemon, one cup sugar, one cup hot water, one 
tablespoon flour, yolks of two eggs and white of one, use the white 
of the other egg for frosting. 








¥ 
* BUTTER SCOTCH PIE—1 cup dark brown sugar, 3 tablespoons 
flour, 2 tablespoons butter, yolks of four eggs, whites for frosting, 2 
ie i cups sweet milk, cook in double boiler and put in baked crust. Makes 
‘igi two pies. 





Be: __MRS. GRICE. 

‘ie LEMON PIE—One egg, juice and rind of one lemon, one cupful 
ith boiling water, one cupful sugar, one teaspoon butter, one tablespoon 
iy cornstarch, cook all together for a minute or two, when it will be 


ready for use. 

in A good rule for a pie crust for a pie requiring only on under crure 

| is three large tablespoons of flour sifted, a little baking powder 
rubbed into a a large tablespoon cold butter or half lard, may be 
used a pinch of galt, mixing with cold water enough to form a 
smocsh paste. : 


a FOR TWO PIES—Two and a half cups sifted flour, one cup 
shortening, a pinch of salt, a heaping teaspoon baking powder, half 
tea cup cold water or instead of baking powder a cup of sour cream 
with half teaspoon soda may be used. ; 

MRS. MACOMBER. 


; PINEAPPLE PIE—One pint can of pineapple chopped fine, add 
one cup sugar and boil together a few minutes, when cool add the 
yolks of three eggs well beaten, and just before putting it into the 
paste add the whites, well beaten, cook in one crust, serve with whipped 
cream. 


MINCE MEAT—To one cup of meat allow two cups of finely 
chopped apples, one teaspoon each of cinnamon and cloves, allspice, 
nutmeg, one cup raisins, one-half cup currants ,moisten with vinegar 
and molasses, one-half pound of sugar, cook twenty minutes. 


TAFFY TARTS—tLine gem tins with good rich pastry and into 
each drop a spoonful of the following: 1 cup of brown sugar and one — 
egg beaten together. Bake in oven. ) 





—MRS. BLUE. 


ORANGE PIE—Rind of one orange, one cup of sugar, juice of 
three oranges, two tablespoons of flour, two tablespoons melted but- 
ter, three eggs, grate the orange-rind, add the strained juice of all- 
the oranges, the yolks of the eggs well beaten, the sugar and melted 
butter and flour, pour into a pan lined with unbaked pastry, pick to 
prevers blistering, and bake until set like cuStard, frost with whites 
of eggs and brown. 


Py sa SUMMER MINCE PIE—One cup rolled crackers, one cup sugar, 

| one cup molasses, two cups boiling water, two-thirds cup vinegar, 
‘one-half cup melted butter, one cup raisins, one teaspoon each nutiueg, 
cloves and salt, two teaspoons cinnamon, one-half teaspoon pepper 
! mix well, pour boiling water over all, let boil a little to “hicken, cool 
ace and it is ready for use. : 


“i MOCK CHERRY PIE—Rub a small piece of butter with a table- 
is 4 spoonful of flour, add a,half cup of hot water, one cup of sugar, one 
ie teaspoon of vanilla, one cup of cranberries cut into one-half cup of 
seeded raisins. Let boil ten:minutes and bake with two crusts. 


—MRSe BLUE. 


SPICE PIE—One cup of sour cream or milk, one cup of sugar, 
one er of ee yolk of we Rees cinnamon and cloves to taste 
pinch of salt, bake as you would pumpkin pie, when as 
brown. Delicious. \ ; _ pe pirates 
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JAM PUDDING—CGut stale bread or cake in slices, spread with . 


butter and jam, put together like sandwiches, place in pan and pour 
over them a custard made of milk, eggs and sugar, cover and bake 
half an hour, uncover and bake till brown. 


PEACH PUDDING—Pour boiling water over a pint of stale 
bread crumbs and stir in one tablespoon of melted butter, when the 
‘bread is thoroughly soaked, add two eggs well Basten one cup 
sugar, place -thin layer of batter in bv-tered baking dis sn, follow 
with layer of peaches, well sprinkled with sugar, as many layers as de- 
sired can be used, top layer should be batter, bake in a moderate hot 
oven for an hour, serve with cream, or thin custard. 


CHOCOLATE PUDDING—Make a cornstarch pudding, with one 
quart of milk, three -ablespoons cornstarch, three tablespoons sugar, 
when done remove, divide season to taste, add to remainder one egg 
beaten light, and two ounces of bakers’ chocolate, put in mould, alter- 
nating the light and dark, serve cold with whipped cream. 


COCOANUT PUDDING—Soak three <ablespoons of grated 
cocoanut for two hours, in one pint of warm milk, beat three egeg's, 
two ounces of sugar, and a few chopped almonds, stir this into the 
milk and stir over the fire for a few minutes, turn into bu‘secred dish 
and bake for three-fourths of an hour. Serve with cream and sugar. 


HASTY PUDDING—Take cups or new basin, butter well. and 
take any kind of stewed fruit, fill basin one-third full and cover wth 
batter and steam until done. For batter take one cup flour, pinch of 
salt, one teaspoon of baking powder and enough cold water to make 
batter a litle thicker than for cake. 


SAGO CUSTARD PUDDING—Wash and soak one teacupful of 
sago in one pint of water one hour; beat three eggs and one cup of 
sugar together, add three pints of sweet milk and a little flavoring, 
add the soaked sago to -his mixture, stir well and bake slowly until 
custard is firm, serve cold with cream. 


BAKED INDIAN PUDDING—One quart of milk, heat half of 
the milk scalding hot, stir inio it six tablespoons ot) cornmeal and 
cook until thick, remove from stove and add one-half cup of brown 
sugar, a scant teaspocn of soda, one of cinnamon and a half teaspoon- 
ful of gingcr, then add -he rer:aincer of the milk cold, then a well 
‘ beaten egg. Lake in a inoderaie oven for half or’ three-quarters of 
an hour. 


CARROT PUDDING STEAMED—One cup grated carrots, one 
eup grated potatoes, one cup currants, one cup suet chopped fine, one 
cup raising, one cup brown sugar, three cups of flour, three teaspoons 
of soda dissolved in one tablespoon of hc- water, steam four hours. 
Do not raise lid of kettle until nearly done. 


PLAIN OPTRAMED PUDDING—Sift with two and_ one-half cups 


ef flour, cne teaspocn baking powder sifted with flour, take one cup of 
hot watcr, one cup of mclasses, two tablespoons of butter, one teaspoon 
c:nnamcn, one cup of raisins. Mix well, steam two and one- half hours. 


TAPIOCA SPONGE—Soak 1% cup tapioca in 1 cup ef water over 
night, boil ur-il clear, add % glass of jelly or rind and _ juice of 
one lemon, 42 cup of sugar, white of two eggs beaten stiff, put in 
mould and cool. Serve with*whipped cream and cuc-ard. 


«SAUCE 'F FOR PLUM PUDDING—Two tablespoons butter, yolk 
of one egg, four tablespoons sugar, two cups boiling water, one ‘table- 
spoon flour, white of one egg, flavor to taste. Mix together butter, 
sugar, flour, yolk of egg, add water gradually, stir over fire until 
smooth, remove and’add white of one egg beaten light and flavor. 
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RICE AND MARMALADE PUDDING—Simmer ¥% a cup of rice 
in a quart of milk until it is soft and thick. Add a little salt, 4 table- 
spoons of sugar, a little cream and let cool till set. Then spread a 
thick coating of marmalade or jam over top. Put meringue over top 
and brown lightly in hot oven. This is delicious cold and much liked 
by children. 


CHARLOTTE RUSSE or SIMPLE PUDDING —tTake 1 pint of 
milk, 4% pound of sugar, 3 eggs, sugar and yolks beaten together, 
pour the boiling milk over the mixture and boil until thick. Remove 
from stove and cool, flavor to taste, have ready 1 ounce of gelatine 
dissolved in % pint of hot water. When cool add to the custard, stir 
until thick, add whipped cream, stirring it in slowly but thoroughly. 
Put mixture into moulds with lady fingers or stale cake. 


PLUM PUDDING—Two cups suet, 2 cups raisins, 1 cup brown 
sugar, 1 cup molasses, 1 cup sweet milk, 4 teaspoon salt, 1 table- 
spoon hot water, juice and rind of one orange, 1 teaspoon nutmeg, 
1 cup currants, 1 teaspoon cinnamon, 1 cup chepped almonds, 0 cups 
flour, if desired Mix together fruit suet, molasses and sugar, salt 
and spices, then the orange, mix soda and hot water, then add to the 
milk, stir in the flour. ‘this batter can be put into pound or two 
pound cans and steamed for four hours. It will keep indefinitely. 
When wanted steam until very hot 


APPLE TAPIOCA PUDDING—-Soak one cup of ‘apioca over 
night in 14% pints of cold water. In the morning cook until clear in 
the water 14 hour, add % cup sugar, % teaspoon salt, % teaspoon 
lemon extract, 14 pints of peeled and sliced apples, turn into buttered 
pudding dish and bake 144 hours, remove from oven and let stand in 
cool place for half an hour for tapioca to stiffen, serve with cream 
and sugar or whipped cream. 

—MRS. L. A. AASGARD, Queenstown. 


CHOCOLATE PUDDING—Make a cornstarch pudding with one 
quart of milk, three tablespoonfuls of cornstarch and three iablespoon- 
fuls of sugar. When done remove about half and flavor: to taste. Add 
to what you have left in the kettle, an egg beaten light and two 
ounces of Baker’s chocolate, put in a mould a!ernating tne light and 
dark. When cold serve with cream and sugar or whipped cream. 


SUET PUDDING—One cup molasses, one cup sweet milk, one 
cup suet chopped fine, or one-half cup of melted butter, one cup of 
raisins, one-half cup of currants, two cups flour, one teaspoon soa, 
salt and spices to taste, steam two hours. Serve with sauce. 


STEAMED GRAHAM PUDDING—Two cups sour milk, one cup 
of molasses (or half cup molasses and half cup sugar), one teaspoon 
soda, and one of salt, dissolved in the milk, two cups of raisins, enough 
graham flour.to make rather a stiff batter. Place in a deep dish well 
buttered and steam three hours Figs or dates may be used instead 
of raisins. Serve with cream and sugar. 


QUEEN OF PUDDINGS—One tablespoon of butter, one of sugar 
“wo eggs, two. cups of bread crumbs, one pint of milk, ereara the 
butter, add it to the sugar and beaten yolks of eggs, then the crumbs 
soaked in the milk, fill a deep fire dish two-thirds full and bake until 
the custard is set, then cover with fruit, make a meringue of ¢he egg 
whites and sugar, brown in oven. . 

LEMON PUDDING—One quart of milk, two cups bread crumbs 
one cup sugar, yolks of three eggs, a small piece of butter grated 
rind of one lemon, bake in moderate oven, make meringue of whites 
of two eggs, a tablespoon of sugar, juice of one lemon, brown in oven. 
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CREAM PIE—One pint milk, three tablespoons sugar, one table- 
spoon butter, lemon to taste, two eggs, one heaping tablespoon corn- 
starch, bake with one crust, beat whites of egg to a stiff froth and 
add sugar, spread over the top after the pie is baked brown in oven. 


CREAM PIE—One-half cup butter, one-half cup sugar, whites of 
three eggs, two-thirds cupfuls milk, two cups flour, two heaping tea- 
spoonfuls baking powder 


RIPE GOOSEBERRY PIE—Clean two quarts gooseberries, put on 
the stove with enough water to prevent burning, stew slowly un¢il 
they break, take off, add one and one-quarter cups sugar, bake in 
two crusts. This will fill two pies. 


LEMON PIE—Two cups of sugar, yolks of three eggs, a table- 
spoonful of butter, four tablespoons of flour, rub flour and butter 
together, add eggs well beaten, add three cups of boiling water 
gradually, bring to a boil, remove from stove and add rind and juice 
of two lemons, this makes filling for two pies. Use whites to frost. 

—Mds. 'Nels Peterson. 


CREAM AND JAM PIE—Bake crust same as for lemon. Spread 

a layer of any kind of jam and a layer of whited cream to which 
has been added a little sugar. 

—Mds. Nels Peterson. 


COCOANUT PIE—One half cup of cocoanut soaked five minutes 
in two cupfulls of milk; yolk of one egg beaten in the milk; small 
cup of sugar; butter size of an egg; one and One-half tablespoons 
of cornstarch; cook till thick; when cool, fill the shell. 


PUMPKIN PIE-—Put the contents of one can of pumpkin on 
the stove in a basin, when hot add one and one-half cup sugar, 
small lump of butter, one teaspoon salt,.two teaspoons each cinna- 
mon, ginger or nutmeg. Let boil a few minutes and a part of this 
may be kept without sealing. For each pie use four heaping table- 
spoons pumpkin, one and one-half cups rich milk, two eggs well 
beaten. It is well to have the batter scalding hot when poured in 
pie dishes. Bake with under crust in hot oven till set. 

—Miss Beckner. 


FRUIT PIE—Two cups of raisins, 2 cups of currants, 2 cups 
sugar, 4 tablespoons vinegar, butter size of an egg, pinch of salt, 
flour. With cloves and cinnamon mash fruit well. Cover with water 
and cook until fruit is soft; thicken with corn starch like jelly. 
Bake with two crusts. . 

es —Mrs. EK. J. McPhee. 


PUMPKIN PiE—Enough for three pies. One quart rich milk. | 
a little cream is an improvement, three cups of boiled and strained. 


pumpkin or canned pumpkin will do, 2 cups sugar, a little piece of 
butter, 4 eggs, the yolks beaten thoroughly and stirred in, the whites 


beaten to a froth and added jjust before putting the pie in the. 


oven one scant tablespoon of ginger and cinnamon. Squash can be 
used as well. . 
: Mrs. C.-L. McIntyre. 


CHOCOLATS PIE—Yolks of two eggs, 1 bar chocolate grated, 

2 tablespoons of corn starch made smooth in a little cold milk and 

then added to 2 cups of milk, 1 cup white sugar, a pinch of salt. 

1 teaspoon of vanilla. Put this mixture in a double boiler and 
boil until thick. Bake on a brown crust. 

; —Mrs. C. J. Anderson. 
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COCOANUT CUSTARD PIE—One-half cup grated cocoanut, 1 
pint sweet milk, yolks of two eggs well beaten, butter the’ size of a 
walnut, two-thirds cup sugar, bake same as custard, ice over top 


he with white of two eggs. Brown in hot oven. 
a Mrs. K. J. McPhee. 
yal 





a CHOCOLATE PIE—One coffee-cupful milk, two tablespoons 
bakers’ chocolate grated, 3 cupful sugar, the yolks of three eggs, 
Pet heat chocolate and milk together, add the sugar and yolks together, 
beat well, flavor with one teaspoon extract vanilla, bake with 
under crust. Spread with meringue or whites on top. 


RIPE CURRANT PIE—Two cupfuls mashed currants, 2 cups 
sugar, 4 tablespoons flour beaten with the yolk of 4 eggs. Bake 
then frost the top with the white of 4 eggs beaten stiff with 4 
tablespoons powdered sugar, brown lightly. This will make two 
pies. 


FIG TARTLETS—Line patty tins with pastry. Cut half pound 

figs into small pieces, simmer in a little water for half an hour. 

sweeten to taste. add a few drops of lemon juice, cool, beat yokes 

: of 3 eggs light, mix with figs and fill pastry cups, make meringue 
3 of whites of eggs, sugar and lemon juice. 





DRIED APPLE AND PLUM PIE—One cupful plums, 2 cupsfu!} 
sugar, soak the apples over night in only sufficient water to cover 
them, next morning stew the apples( using the same water) until 
soft, take from the stove and stir in the sugar, put the plums on the 
stove with only enough water to cover, let them heat slowly to swell 
the fruit, then stew until soft. Mix the fruit when both are cold 
using all the syrup in two pies. Bake with upper and lower 
erusts. 

COCOANUT PIE—Three eggs, 4 cup sugar, 1 cupful cocoanut, 4 
pint milk, 1 tablespoon cornstarch, small piece butter. This amount 


= PICKLES 


oe PICKLES—-Apples, melon  rinds, cucumbers, pears—steam 

6 until tender enough to pierce with a broom straw or fork before 
pouring the hot syrup over them, as it then penetrates them 
more readily. Smooth skinned fruits like plums, etc., should be 
pricked with a needle before being cooked in the syrup. Peaches, 
if they are very ripe do not need steaming, but otherwise they do. 
They are sometimes merely rubbed well with a cloth, and some 
cooks peel them. 





The method of making sweet pickles is to prepare the syrup. 
bring it to a boil, put in the pickles and boil until tender; then 
put into jars and put away when cold. Another way is to prepare 
the syrup and pour it boiling hot on the pickles, let stand until 
next day, drain off the syrup, boil it, pour on hot again and repeat 
this for four or five days. Then seal hot. Hither plan will work 
well . 


PICKLES IN OIL—1 peck small cucumbers, sliced thin and 
round, put in layers,with two-thirds cup of salt sprinkled between 
| Put in a bag to drip over night. In the morning add five cents’ 
al worth of mustard seed and five cents’ worth of celery seed and 

-t cup of olive oil. Pour on vinegar and eover. 
¥ ~—-Mrs. L. Oasquard. 








SPICED TOMATOES—To 7 pounds of prepared ripe tomatoes add 
3 pounds sugar, 1 pint of vinegar, put 1 oz. of ground cloves in a 
bag, boil mixture all together for 3 hours. This need not be 


sealed. 
—-Mrs. L. Aasguard. 


CHILI SAUCE—12 large ripe tomatoes, 4 small green peppers, 

2 onions, 1 cup vinegar, 4 cup Sugar, 1 teaspoonful allspice, 1 teaspoon- 

ful mustard, 1 teaspoonful cinnamon, 3 tablespoons salt. Pare 

tomatoes and add onions and peppers chopped and the salt and 
vinegar. Boil all together until cooked. Add spices. 

—Mrs. L. Aasguard. 


PLUM OR PEACH PICKLES—4 qts. of vinegar; 5 Ibs. sugar, 

4 lb. cinnamon, 2 ozs. cloves, 7 lbs. fruit. Scald vinegar and sugar 
together and skim. Add spices in small bags. ‘Boil up once 
and pour over the prepared fruit. Pour off and scald vinegar 
twice more at intervals of two or three days. Then cover closely. 
—Mrs. L. A. Aasguard. 


MUSTARD PICKLES—-Soak one quart of small-sized cucumbers 
Over night in salt water. Remove in the morning and place in a 
sealer. Over the cucumbers put 1 tablespoon of salt, a tablespoon 
of whole mustard seed, tablespoon of whole black pepper, two table- 
spoons sugar, over this pour cold vinegar to ever and seal. Ready 


to eat when vinegar has soaked through. 
—Mrs. L. A. Aasguard. 


CRAB APPLE PICKLES—Select good apples, take out the 
blossom end, steam until a fork will readily pierce them; prepare a 
rich syrup of 34 pounds of sugar to 1 pint of vinegar, add 1 tablespoon 

pickling spice (tied in a bag), bring to a boil, put in the apples, 
‘Jet it simmer quietly for 2 minutes then put in jars and seal. 
—Mrs. C. F. Brinker. 


STRING BEAN MUSTARD PICKLES—Mix to a smooth paste 12 
tablespoons of mustard, 2 tablespoons tumeric powder, 2 cups of 
flour and a little cold vinegar, then add 2 cups of sugar, 4 quarts 
of vinegar, boil well together. Have boiled 4 quarts green beans, 
which may be cut up or left whole as preferred. Drop these into 


the mixture and put in bottles while warm. 
—Mrs.. J. Fitzpatrick. 


PICKLED CAULIFLOWER—Break a head of cauliflower into 
small pieces and boil in salt water 15 minutes. Drain and place 
in jars when cold. Tie 4 tablespoons of pickling spice in a bag and 
boil in vinegar to each quart of which has been added 4 cup of 
sugar and 1 tablespoon of mustard. Pour over the cauliflower and 


eover tightly. 


PICKLED ONIONS—Peel the smallest onions that can be ob- 
tained and place them in a strong brine for two days. Then lay 
them in fresh water one day. Pack closely in jars, then fill with 
the best vinegar (cold). They will keep this way; if you don’t 


like onions. 
—Mrs. W. Bertrand. 
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INDIA RELISH—1 peck of green tomatoes. 1 half head of 
cabbage, 12 green peppers, 3 onions, 1 1b. brown sugar, 1 tablespoonful 
of cloves, 1 tablespoonful of allspice. Chop the tomatoes, put 4 
cupful of salt over them and let drain 24 hours. Then add 3 onions, 
the cabbage and peppers, all well chopped. Put the spice in a bag 
and add the sugar. Cover well with cider vinegar and let it simmer 


for 4 hours. 
—Mrs. Bertrand. 


SWEET CUCUMBER PICKLE—Pack small cucumbers in a jar 
or tub. Sprinkle with salt and put boiling water over them and 
let stand over night. Boil sugar and vinegar half and half, pour 
over the pickles, and season with mustard seeds and cinnamon. 


SPANISH PICKLES—1 peck green tomatoes, 1 dozen onions, 
slice, sprinkle with salt, let stand over night and strain, add 1 Ib. 
sugar, 4 lb. mustard seed, 1 oz. ground black pepper, 1 oz. ginger, 
1 oz. cinnamon, cover with vinegar and bring to boil. Bottle hot. 


PICKLED RED CABBAGE-—8 head red cabbage, pack in a crock 
in layers, sprinkle with salt, let stand over night, drain off brine in 
the morning, put 3 lb. sugar in 3? gal. vinegar, add 2 tablespoons 
pickling spice tied in a bag. Boil.and pour hot on cabbage. 


PICKLED PEACHES—Steam until tender, pack in jars, 1 quart 
sugar, 1 tablespoon cloves and broken stick cinnamon tied in a bag, 
1 quart vinegar, boil 5 minutes, pour over fruit, pour off next day. 
Boil hot and pour over peaches again. 


MUSTARD PICKLES—1 quart small cucumbers, 1 quart small 
onions, 1 quart: green tomatoes, 1 quart of chopped cauliflower, 6 


tablespoons mustard, 1 tablespoon tumeric, 1 cup flour, 4 cup sugar, - 


2 uarts vinegar. Put vegetables in salt water and soak for 24 hours 
and then heat in the same water. For the aressing, take mustard, 
flour, tumeric, sugar and vinegar and cook together, stirring con- 
Sstantly until heated. Pour over the pickles and seal. 

—E. C. MeFarland. 


CHERRY-OLIVE PICKLE—Fill a quart jar with fresh cherries, 
leaving 4 inch stem on each one, add 2 tablespoonsful salt and 1 
tablespoonful ‘sugar, fill the jar with equal parts of vinegar and 
cold water. Seal tightly. 

—Mrs. W. Bertrand. 


FAVORITE BEET PICKLES—1 quart of cooked beets chopped 
fine, 1 quart of raw cabbage chopped fine, 2 cups of sugar, 1 table- 
spoon of salt, | teaspoon of pepper, 1 cup of horse radish, and cover 
with cold vinegar. 

Wailea res 


GRAPE CATSUP—9 pounds of grapes boiled 4 hour and strained 
through a fine sieve, add 1 pound of sugar to each quart of grape 
juice, to this 1 teaspoon each of ground cloves, cinnamon, allspice 
and nutmeg, and 1 pint of best vinegar. Cook for one hour. 


—Mrs. Blue. 


FIG RELISH—34 Ibs. chopped: figs, 5 cupfuls flour, 1 quart 
vinegar, 1 oz. stick cinnamon, 1 oz. whole cloves, wash figs and let 
stand over night in water to cover. Do not drain the water off. but 
let simmer gently until thick. : 


—Mrs. Wm. Jackson. ' 





HINTS on PRESERVING 


(Prepared by Mrs. Brinker, Queenstown) 


The new housewife attacks her first attempt at canning, pickling 
and preserving with apprehension and fear. Not that she fears the 
work, but she fears the things “won’t keep.’ But she may lay 
aside her fears if she will bear in mind the few rules suggested 
in this book, sterilizing jars, etc. . 

Fruits for canning must be carefully selected. They must be 
ripe, but not over-ripe, and sound. Bad spots will cause fermenta- 
tion. Do not buy cheap fruit to be economical. You make a grave 
mistake if you do so. 


Peaches, plums and all fruits that can be skinned should be 
plunged into boiling water and scalded quickly and plunged into 
cold water immediately. The skins will then slip off easily. Fruits 
should be pared or cut with a silver or plated knife. A steel knife 
must never touch them. Porcelain lined or enamel ware is best 
for preserving. Tin and iron discolor the fruit and give it an 
unpleasant taste. 


METHOD FOR MAKING JELLY—A cheesecloth bag is best for 
straining jelly in. Jelly should not at any stage be put in a metal 
vessel. For every cup of strained juice allow 1 lb. of sugar or cup 
for cup. Boil juice 15 or 20 minutes before adding sugar. Sugar 
Should be heated before adding to the juice. All jellies should be 
cooked over a moderate fire slowly to boiling point and carefully 


skimmed. Never cover when boiling. When cooked they should be 


placed in glass jar and set away to cool before covering. 


Stir marmalade constantly to prevent burning. Allow fruit for 
jam to boil 15 or 20 minutes before adding sugar. Then boil 15 
minutes afterwards. Be careful to remove all scum without breaking 
the fruit. When glass jars are put away, keep in a coll, dark 
place, but where they won’t freeze. Allow 1-cup water to 1 cup 
sugar for canning syrup. Boil syrup 10 minutes counting from time 
it begins to boil. Skim if any scum rises. If sugar is pure there 
will be very little scum. 


If at any time during the year you have on hand some apple 
parings from making sauce, etc., they make an economical apple 
jelly by boiling them slowly and straining through a bag and 
adding sugar in equal parts and boiling as other jelly. 


PRESERVES 


SEALING—When fruit is otherwise properly put up it often fails 
to keep because of improper sealing. Covers should be screwed 
on reasonably tight at first and tightened often till quite cold; the 
glass shrinks by cooling and the covers should be tightened up as it 
shrinks. Be sure the covers used are close-fitting and firm. 


A fruit jar for canning hot fruit need never be heated by 
rolling in hot water or otherwise; a cloth wrung from hot water 
and completely swathing the jar will insure against cracking, if the 
jar is perfect, and if it is not it will be likely to crack in any event. 
The cloth should be soft and touch the jar in every part. 
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When canning fruit the juice remaining can be bottled in 
the same manner. For pudding sauces, etc., these can be used in 
place of wines and intoxicating liquors. They can also be used 
for water ices and summer beverages. 


CANNED APRICOTS—Pack them whole into jars, packing them 
full and as closely as possible without mashing or pressing the 
fruit; fill the jars with syrup made of 1 lb. sugar to 4 cup water, 
up to the shoulder, put on the cover loosely, and set them in the 
wash-boiler so that they do not touch the bottom (by placing a 
piece of shaped wood under jars) and fill cold water around them up 
to their necks; put on the cover, bring it to a boil, and Keep it 
boiling 12 to 15 minutes, or until they can be pierced with a broom 
straw, so that the fruit in the jar may be heated thoroughly through; 
then remove from the stove, fill one jar at a time with hot syrup 
(have some surplus syrup ready and bring it to a boil at the same 
time as the fruit), screw on the cover, set it back in the water, and 
let all cool together. Practically, this is a very good method, as it 
kills all germs, without overcooking the fruit. 


CHERRIES, STRAWBERRIES, PLUMS and PEACHES may be 
canned in the same way but with a difference in the time of boiling. 
Cherries and plums should be boiled 10 minutes and strawberries 
88 minutes. 


PINEAPPLES may be put up in the same way but they should 
first be pared and sliced. Boil 15 minutes. 


CANNED PEARS—Steam them until tender in a steamer, then 
put them into jars and fill with boiling syrup in which, for each 
jar, + teaspoon tartaric acid has been dissolved in a little water, or 
juice of half a lemon. This acid gives a piquant flavor to the other- 
wise sweet or insipid fruit and is harmless. 

—Mrs. C. Brinker. 


CANNED RHUBARB—Take fresh, green stalks and slice as if 
for pies; then take fruit jars and pack them in up to the neck, 
and then fill the jars with cold water; now seal up air-tight and it 
will keep any number of months. The water should be first boiled 
and then cooled and all germs are then killed. To see if the jars 
are tight set them upside down for a while and see if any water 
escapes; if not, they are all right. When opened it may be used 
the same as fresh rhubarb. 





Mrs. C, Brinker. 


CANNED PLUMS—To every pound of plums allow 4 pound ot 
sugar. Put the sugar and plums alternately into the preserving 
Kettle, first pricking the plums to prevent their breaking. Then put 
them over a moderate fire and let come to a boil. Skim and pour 
at once into jars, running a silver spoon handle around the inside 
of the jar to break the air bubbles. Cover and screw down the tops. 

—-Mrs-i0, Brinker 


CANNED STRAWBERRIES—Take 4 pints of strawberries and 1 
pint of sugar; let them come to a boil, skim and can while hot.: Let 
stand a few days, then wrap paper around the can and keep as 
dark as possible. 


—Mrs,. C. Brinker. 


. 


GRAPE PRESERVES—Pick from the stem, wash, drain and 
weigh, and allow an equal weight of sugar; then press the skin 
from the pulp with the thumb and finger, and cook the pulp gently; 
when the seeds loosen, pass it through -a sieve to remove them. 
Then put the skins into the juice, cover and simmer gently until 
tender; add sugar, simmer 15 minutes and can. 


FIG AND RHUBARB MARMALADE—3 oranges, 1 qt. diced 
rhubarb, 2 lemons, 1 pound dates, 4 lb. walnuts, 3 cups figs, 4 cups 
sugar, 3 cups water. Slice two oranges, with rind thin, and the 
pulp of one. Add the water and let it soak overnight. Add the 
rhubarb, the juice of the lemons, dates and walnuts and figs ground 
through the food chopper and the sugar. Simmer for two hours 
and bottle. 


—Mrs. C. Brinker 


WATERMELON PRESERVES—Pare off outside green rind, trim 
off red part, and cut rinds in pieces 2 inches long, or in fancy shapes 
with small tin cutter. Weigh and throw into cold water in which a 
teaspoon each of salt and alum has been dissolved for two gallons 
of rinds. There should be enough cold water to cover, using a plate 
to keep the rinds under. Place kettle on stove where it will come 
slowly to the boil. Boil until they can be easily pierced with a 
fork, drain and put in a syrup previously made as follows: (Best 
drained on a clean towel) Bruise and tie in a muslin bag 4 ozs, 
ginger root, boil in two pints water till strongly flavored. At the 
same time, in another basin, boil till tender 4 sliced lemons in a 
little water. Make the svrup of the water in which the lemons 
and ginger were boiled, using equal weight of sugar and rinds. Add 
rinds and slices of lemon to the syrup, boil #? hour. 


CITRON PRESERVES may be prepared in the same manner, 


RHUBARB AND STRAWBERRY PRESERVES—Make a syrup 
of 1 pound of sugar to 1 pound of fruit, the proportions being two- 
thirds rhubarb to. one-third strawberries. Boi] the syrup. Add the 
fruit and cook until the fruit is semi-transparent. Then bottle and 
seal. 

—Mrs. W. Bertrand. 


CANNED PEACHES—Select fine freestone peaches, wash, pare, 
cut in two and stone them, taking care not to break the fruit. See 
that the peaches are not over-ripe. Put in a kettle 1 quart of water 
and 2 cups of sugar and bring to a boil. Then drop in 2 quarts of 
the cut peaches and boil for five minutes or until they can be easily 
pierced with a tork. Put them in the can, fill up with jujice and 
seal. 

—Mrs. F’. C. Brinker. 
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CANDIED FRUIT 


CHERRIES—Use the large red kind if possible. Remove the 
stones and pour boiling water over them. Let stand a while and 
drain thoroughly. In a preserving kettle is placed a pound and a 
half of sugar and 4 cup of water for each pound of fruit. Boil 
syrup to the soft ball stage, add the cherries and simmer slowly 
15 to 20 minutes until cherries are red and transparent. Remove 
from syrup with a skimmer and spread on platters in the hot sun 

or in a slow oven until nearly dry. Boil the syrup to the hard ball 
stage, add a little red fruit coloring, add cherries and simmer again 
until, cherries are well permeated with syrup, then spread again on 
platters in the sun till thoroughly dry. Pack in pasteboard boxes 
lined with parafine paper. Put paper also between each 2 layers. 





NOTE—If the fruit is to be crystalized. boil syrup down to 
crystal state, pour over the fruit on the platters the last thing and 
i let stand in sun until crystalized. 


STRAWBERRIES—Place strawberries and equal weight of 
sugar in alternate layers in a preserving kettle. Let stand over- 
night. In morning, drain off the juice and boil] to the soft ball stage. 
Add berries a few at a time and simmer very slowly till berries 
are permeated with syrup and follow the same process as with 
cherries, 


GOOSEBERRIES OR CURRANTS—Use the largest gooseberries, 
when green. Remove stems, cut lengthwise, remove seeds with small 
pointed knife. Proceed same as with cherries. 





PEARS—Pare, eut in slices or quarters. Adda little lemon rind 
or ginger root to the syrup. Follow directions for cherries. 


PINEAPPLE—Cut in small pieces. Same directions as for 
cherries. 


CITRON—Boil until clear and soft. Drain and dry gently in a 
piece of cheesecloth. Make a syrup of 1 pound of sugar, 4 cup of 
water for each pound of fruit, add lemon rind if preferred, simmer 
Slowly until fruit is clear. Spread on platters in the hot sun. 
Repeat as for cherries. Orange and lemon peel. Scrape out all 
the bitter white part possible from the peel. Proceed same as for 
citron. 


. 

MINT LEAVES OR ROSE PETALS—Use a pound of sugar for a 

vint of leaves and just enough water to dissolve it. The leaves are 

- ' laid out singly on platters. Boil the sugar to the soft ball stage; 

then dip the syrup with a spoon over the leaves. Let stand over 

night. then drain off all the syrup possible, boil to hard boil stage 

‘ and dip over the leaves as before. Let stand several hours in the 

x hot sun, or until dry. Place leaves in single rows between waxed 
paper in boxes. 


p All candied fruit should be stored in a cool place and may be 
a used to decorate cakes of all kinds, jellies: and puddings, or in 
‘ sauces for steam puddings. Also for candies. 


ORANGE MARMALADE—6 oranges, 4 lemons, 10 cupfuls cold 
_* water, 10 cupfuls sugar. Slice the fruit very thin. Add the water 
and let stand for 24 hours. Add sugar and boil until thick. 


—Mrs. Wm. Jackson. 
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PHAR AND LEMON MARMALADE-—8 lbs. pears, pared and 
cored, 6 lbs. sugar, juice and grated rind of 6 lemons, or lemons may 
be sliced very thin. Boil about 1 hour. If desired 4 lb. green ginger 
may be added when half done. Pears are excellent used in this 
way when too ripe or bruised to can nicely. 


—Mrs. Beckner. 


RHUBARB MARMALADE—Take equal measure finely cut 
rhubarb and sugar. Boil to a pulp. Add fresh shredded or coarsely 
grated orange peel in the proportion of the peel of 1 orange to each 
pint of pulp. Boil till it thickens tested on a cold plate. 


MARMALADE —=3 grape fruit, 3 oranges, 3 lemons, 10 lbs. sugar, 
8 pints of water. Fruit should total about 6 pounds. Take rind off 
the fruit, discarding as much of the inner white skin as possible. Cut 
up small, shredding the rind very fine. Put on seven pints of water 
and let stand over night. Soak the seeds in the remaining pint of 


water and add to the mixture in the morning. Boil for one hour 
and set away again overnight. The following day, boil for one 
hour before adding sugar and afterwards for three-quarters of an 
hour, according to the quantity. Too much boiling after the sugar 
is added makes the marmalade dark and strong. 

—-Mrs. V. Robinson. 


DRIED APPLE JELLY—Wash dried apples and boil till tender. 
Strain off the juice and add juice of 1 lemon to each quart of liquid. 
Boil till it forms a light scum around edges and add one-third as 
much sugar. Boil a few minutes longer and pour in glasses. Press 
the dried apples left through a colander, add stick cinnamon, whole 
cloves and boil as apple butter till quite thick. Add equal amount 
of sugar and boil a little longer. Sliced lemons also improve it. 
Nice for children’s school lunches. ‘ 

APPLES IN RED JELLY—Peel the apples and take out the 
cores. Put two cloves in each and as much sifted sugar as they 
will hold, place them in a baking dish, not touching each other, add 
two teacupfuls of water, a little sugar and juice of one lemon, Bake 
with a cover over them. When cooked place them in a glass dish, 
strain the liquor into a lined saucepan, add the rind of one lemon 
and a tablespoon of gelatine dissolved in cold water. If not sweet 
enough add more sugar. Boil till clear color with a few drops 
- of eochineal. Let it cool a little and pour around the apples. Garnish 
the tops of apples with jelly or white of egg beaten stiff with a 
little sugar. 

—Mrs. Macomber. 


TOMATO JELLY—Rub through a sieve 1 qt. of tomatoes. Soften 
two tablespoons of gelatine in two tablespoons of cold water, add 
1 cup of boiling water, stir and mixed with the tomatoes. Have 
ready half a cup of blanched almonds and beat into the mixture 
until itybegins to thicken, then pour into moulds and serve cold. 


WHEN JELLY WON’T JELL—Do not turn it back into a sauce- 
pan to cook over as you would have at best a sticky, stringy mass, 
but take a pan half filled with water, set your undisturbed glasses 
of jell in it not close enough to touch, put into the oven and let 
them bake till sufficiently jelled. 


lis 
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SALADS 


FRUIT SALAD—3 apples, 1 orange, 1 banana, or any fruit and 
nuts preferred, slice and mix together. 


SAUCE FOR SAME—1 egg beat to a froth, 1 teaspoon of sugar, 
1 tablespoon Wesson oil, beat to a cream, pour over fruit. 
——Mrs. Stumph. 


PINEAPPLE AND RAISIN SALAD—2 cupfuls of shredded pine- 
apples, 1 cupful of seeded raisins, 2 cupfuls of shredded lettuce. 
Wash and pare the pineapples and pick it with a silver fork. Wash 
and dry the raisins, mix them with the pineapples, and place on the 
shredded lettuce. Serve with olive oil and lemon juice. A slice of 
preserved pineapple may be placed on the lettuce with a few raisins 
on the top of each slice. 


S 
NUT SALAD—1 head of celery, 1 cup of chopped walnuts, 6 or 7 
large apples, mix together with mayonnaise dressing thinned with 
whipped cream. Apples will discolor if cut long before using. 
—Mrs. Blue. 


FRUIT SALAD with whipped cream—4 apples, 2 oranges or 
bananas. Any fruit desired and 4 cup chopped nuts. Cut fruit in 
small pieces. Mix with whipped cream, sweetened. 

—Mrs. A. Ferngren. 


BANANA SALAD—6 ripe bananas, 2 cupfuls of shredded lettuce, 
4 cupful of French dressing. Skin and scrape the fibre from bananas, 
cut them into thin slices, place them on the shredded lettuce and 
cover them with French dressing at once. The reason for shredding 
lettuce is that none will be wasted, the good inside leaves are mixed 
with the tender centres and each portion will be the same and it is 
much easier to manipulate when. at the table. French dressing is 
made by mixing thoroughly one part vinegar or lemon juice with 
three parts olive oil and seasoning it with paprika, onion juice, 
salt and pepper. 


RICE AND MACEDOINE SALAD—Take a ring mold. butter 
it, and press into it three cupfuls of hot boiled rice seasoned with 
three tablespoonsful of melted butter, and salt, pepper and paprika. 
When cold turn out and fill with macedoine of vegetables with 
French dressing. Decorate with green pepper. 


CHEESE BAIL SALAD—Mash 1 cream cheese, add 2 teaspoons- 

ful melted butter, 1 teaspoonful cream, a little paprika and 5 

English walnuts (meat) chopped. Mold into balls. Place on lettuce 

ey leaves. Mix 2 tablespoonsful cooked salad dressing with 2 table- 
spoonsful whipped cream. Drop in teaspoonfuls around the cheese 


vy balls and dot with currant jelly. Very dainty for a select company. 

—Eva A. Enghert. 
te No. 1: SALAD DRESSING that will keep—Yokes 4 CS re ati, 
whole eggs well beaten, 2 tablespoons butter, 2 tablespoons sugar, 4 
4 teaspoon salt, 2 teaspoons mixed mustard or 1 teaspoon dry mustard 


and 1 of flour, $ cup vinegar, dash of pepper. Stir constantly in 
double boiler till thick. When wanted for use thin with 3 cup sweet 
- cream. This may be made up in any quantity. When eggs and 
p butter are plentiful or cheap, and kept in pint jars ready for un- 
f expected guests or to use for sandwiches. 


—Mrs. Charlie McKenzie. 








COLD SLAW—Cut cabbage very fine, to 1 quart of cabbage take 
1 cup of rich sour cream and 4 cup of sugar, mix well. If you do not 


have cream use 1 cup of sweet milk, 2 tablespoons of sugar and a 
little vinegar. 


MUSTARD DRESSING FOR COLD SLAW—Use cabbage cut fine, 
1 cup of vinegar, 1 cup sugar, 1 egg well beaten, butter size of an 
egg, 1 teaspoon mustard, 1 tablespoon flour. Cook all together. 
Excellent. 


—Mrs. W. Hall. 


POTATO SALAD=+-Take cold boiled potatoes, cut into small 
cubes, add 3 hard boiled eggs, 1 small onion chopped fine, season 
with salt, pepper and celery seed. Mix with salad dressing. 

—Annie T. Macomber. 


CABBAGE SALAD—One-half head cabbage, 1 bunch celery, 1 
cup walnuts, chopped fine and salt to taste. Mix with any preferred 
boiled salad dressing. 

—Isabelle Thomander. 


SALAD DRESSING (that will keep for months)—Make a white 
sauce of 3 tablespoons of butter and 2 of flour, and 1 cup of milk. 
Rub butter and flour well together, add milk and cook in double 
boiler until, thick, remove from fire. Break 3 eggs light, take 2 
tablespoons of sugar, 1 teaspoon of dry mustard, 1 teaspoon of salt, 
a dash of pepper, mix altogether and stir into a half cup of vinegar, 
when well mixed add to the well-beaten eggs, stirring well while 
adding to prevent cooking the eggs. Return white sauce to hot 
‘water and stir slowly into the white sauce and cook until thick as 
desired. If it becomes thick from standing, thin with cream. 

—Mrs. EK. J. MacPhee. 


BEET SALAD—1 quart cabbage chopped fine, 1 quart boiled 
beets chopped fine, 2 cups sugar, 1 tablespoon salt, 1 teaspoon 
horse radish. Cover with cold vinegar and keep from air. 


CREAM DRESSING FOR POTATO SALAD—2 teaspoons flour, 
1 teaspoon mustard, 1 teaspoon salt. A few grains cayenne pepper. 
Mix in 4 cup milk and 2 eggs (yolks), and lastly stir in slowly one- 
third cup vinegar. Stir constantly until it boils. When cool, mix 


in 4 cup good cream-sand beat well. 
—Mrs.) Wi lvers, 


SALAD—Pare and core 1 apple for each person, boil until tender 
in water with a small quantity of salt. Watch closely when one 
side is partly cooked turn over and do not cook until they break, 
chop celery and walnuts and fill centres, put on lettuce leaf and 
finish with above dressing, sweetened. Sprinkle a few chopped 


walnuts over top. 


SALAD DRESSING—3 eggs, 1 cup vinegar, 1 teaspoon mustard, 
1 teaspoon cornstarch, scant teaspoon salt, sugar to taste, beat eggs, 
cornstarch and mustard, add vinegar slowly, while beating boil until 
it thickens, take from stove and add salt and one tablespoon of 
butter. If salt is put in while on the stove it is likely to curdle. 


1 add cup of cream. 
When coo P —Mrs. Henry I. Smith. 


TOMATO JELLY SALAD—}3 can tomatoes. slice onion, speck 
cayenne pepper, $ teaspoon salt, 2 bay leaves, stew the above until 
soft. then strain and pour over 3 box of Knox gelatine dissolved in 


2 tablespoons of water. 
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BEET SALAD—2 cups water, 1 cup brown sugar, 4 cup white 
vinegar, speck cayenne pepper, 4 teaspoon salt, 2 bay leaves, 4 box 
Knox gelatine dissolved in 2 tablespoons water. Heat the sugar, 
vinegar, spices and water until sugar is dissolved, then strain and 
pour over the gelatine. When partly set add 3 cups of diced beets. 

DRESSING FOR LETTUCE—Beat 2 eggs very light, add juice 
of 1 lemon and sugar to taste. Pour over crisp lettuce. 

—Mrs. Beckner 


LETTUCE AND EGG SALAD—One hagd boiled egg for each 
person to be served. Cut white in strips and arrange on lettuce 
leaves. Chop yokes. Mix with salad dressing and pile in centre 
of each leaf. 


a 


—Mrs. Beckner. 


STRING BEAN SALAD—String young beans, cut in half-inch 
pieces, wash and cook soft in salt water, drain, add finely chopped 
young onions, pepper, salt and -vinegar. When cold add a little 
melted butter or olive oil. 


APPLE, DATE AND NUT SALAD—2 cupsful of sour apples, 
1 cupful of stoned dates, 4 cup of English walnuts, 4 cupful of 
French dressing, 2 cupfuls of shredded lettuce, 1 large, red, sour 
apple. Wash, pare and cut the apples into fine slices, remove the 
stones from the dates, cut each date in two slices( lengthwise), 
and add to the apples and nuts. Mix ali well together; line a salad 
bowl with shredded lettuce; put the salad in the centre, and cover 
it with French dressing; wash and polish the red apple; cut it 
into eighths, and garnish the salad around the edge with the rect 
Side out. 


COTTAGE CHEESE SALAD—Mix one pint of cottage cheese with 
one-half cupful of chopped English walnuts, 1 teaspoonful of chopped 
chives, 1 teaspoonful of salt and 4 salt, spoonful of paprika. Form 
into balls and arrange in nest of lettuce. Serve with a mayonnaise 
dressing to which has been added. some chopped olives and capers. 


DUCHESS SALAD—Take 1 cupful of cold chicken or turkey cut 
into dice. Add two-thirds cupful of celery cut fine and one table- 
spoonful of minced onion, add a little salt and toss together with 
three tablespoonsful of mayonnaise dressing. Let stand an hour or 
two. Ten minutes before serving add 4 of tart apple cut into dice 
and + cupful of English walnut meats broken into small pieces, add 
enough mayonnaise to moisten well and serve in lettuce cups. 


WALDORF SALAD—1 pint celery, 1 pint apples diced, 1 pint 
English walnuts, mix and cover with mayonnaise dressing. a 
—-E. M. Bertrand. 


PEA SALAD—t!I quart peas, either fresh or canned: 1 cupful 
cheese, diced; salt and pepper, mix and pour over it mayannaise 
dressing. 

—Mrs. L. M. Bertrand. 

SALAD DRESSING—1 teaspoonful of mustard, pinch of cayenne, 


1 teaspoonful salt, 1 teaspoonful melted butter, 2 teaspoonsful of 
flour, yolk of 1 egg, 4 teaspoonful of sugar, one-third cup of hot 


_ vinegar, half cup thick cream, mix dry ingredients, add butter, egg 


and vinegar slowly, cook over boiling water, stirring constantly 
until mixture thickens, cool and add cream beaten until stiff. 











FRUIT SALAD—Slice thin 3 or 4 bananas, 2 oranges, 1 small tin 
of diced pineapple, 4 lb. of chopped walnuts, 1 cup of shredded cocoa- 
nut, mix thoroughly, pour over this 1 pint of cooled lemon jelly. 
When set add 1 pint of whipped cream. 


—Bertha Macomber. 


APPLE SALAD—1 quart of chopped apples, 1 cup chopped celery, 
1 cup chopped walnuts, mix with the following salad dressing, yolks 
of 4 eggs or 2 whole eggs well beaten, 2 tablespoons butter, 3 table- 
spoons sugar, juice of one lemon, 4 cup cream, cook in double boiler 
until thick. 


—Bertha Macomber. 


MAYONNAISE DRESSING—1 teaspoonful mustard, yolks of 2 
eggs, 1 teaspoonful salt, 2 tablespoonsful of lemon juice, 1 teaspoonful 
powdered sugar, 2 tablespoonsful of vinegar, cayenne, 14 cups of 
Olive oil. Mix dry ingredients, add egg yolks, and when well 
mixed add 4 teaspoonful of vinegar, add oil gradually, at first 
drop by drop, and stir constantly, as mixture thickens thin with 
vinegar or lemon juice, add oil and vinegar or lemon juice alter- 
nately until all is used, stirring or beating constantly. 


CHICKEN SALAD—Boil a _ chicken until tender. When 
cold, chop fine with one-large bunch of celery. White cabbage or 
crisp head lettuce may be used instead with celery seed. Use the 
oil off the water in which the chickens are boiled in the salad 
dressing. To crisp celery, lettuce or cabbage, put in very cold 
water two hours before serving. Turkey minced makes aq nicer 
salad than chicken. 


APPLE AND CHEESE SALAD—Mix chopped nuts with home- 
made cream cheese, adding a little cream if necessary. Season with 
pepper and salt. Cut into cubes. Peel and dice apple and marinate 
in lemon juice to prevent discoloring and pour over a little salad 
dressing made with lemon juice. 

—Bertha Macomber. 


POTATO SALAD—1 cup cold potatoes cut small, 2 eggs (hard 
boiled) chopped fine, 1 small onion cut up fine, cover well with the 


following. Mrs. W. Ivers 
—Mrs. ! ; 








SANDWICHES 


Prepared by Mrs. W. Bertrand) 


Of all the work a mother has to do for her children, none is 
more troublesome than putting up luncheons day after day with 
a due regard for variety and wholesomeness, and for the fickle and 
often unreasonable taste of the child. If one could only give choco- 
late layer cake or large cucumber pickles every day and nothing else, 
then, indeed, one might be sure the luncheon would be eaten and 
approved by the small gourinand; but sandwiches are to be consid- 
ered first, because one begins with them every morning. r 


VEGETABLE SANDWICHES—Take 1 cupful of cold string beans 
and mash to a fine pulp with a silver fork, add 4 teaspoonsful of 
Olive oil, 1 teaspoonful of vinegar, salt and a dash of paprika and a 
very little onion cut up fine, mix all together. Butter may be used 
instead of olive oil.. Cold asparagus and green peas are equally good 
tor these sandwich-fillings. Spread between thin slices of buttered 
bread. 


CREAM CHEESE AND NUT SANDWICH—Mix cheese-with a | 
little dressing, add chopped nuts, walnuts preferred, mix thoroughly 
and spread. 


SOMERSET SANDWICHES—Cut white and brown bread in thin 
slices and spread sparingly with butter. lay alternate slices of brown 
and white together. This will make a block about four inches 
square, cut down “ribbon” slices 4+ inch thick. Spread these with 
moist meat, and put together like ordinary sandwiches. 


DATE FILLING FOR SANDWICHES—Stone, wash and chop 1 
package of dates, add } cup of sugar and 1 cup of water, boil slowly to 
jelly, bottle and seal. 

—Bertha Macomber. 


FRIED APPLE SANDWICHES—Peel and slice apple, put a 
smal] piece butter in a frying pan, put into the spider and fry until 
a nice brown; now butter your bread lightly and put your apple 
between. 

—Florenee Bertrand. 


COTTAGE CHEESE SANDWICHES—Take a quantity of cottage 
cheese, mash it with a potato masher until smooth, adding a little 
cream to moisten it sufliciently, then chop very fine a small onion, 
several sprigs of parsley, add a tablespoonful of salad dressing 
then spread between thin slices of bread. 


LETTUCE SANDWICHES—Sprinkle fresh, crisp lettuce leaves 
with a little salt, then lay them between slices of bread that have 
been buttered. Spread over a dressing of mayonnaise or not as 
preferred. 


OLIVE SANDWICHES—Stone and chop olives and mix with 
mayonnaise, butter the bread, which must be cut very thin. Wither 
white or brown bread may be used. 


BAKED BEAN SANDWICHES—Beat 4 cup baked beans toa 
smooth paste. Add 4 teaspoonful of chopped parsley and clery, 4 
teaspoonful onion juice and made mustard enough to just cover 


in the end of a teaspoon. Spread between slices of graham or rye 
bread. 


SARDINE SANDWICHES—Wibpe oil from half a dozen sardines, 
dip in mayonnaise, lay them on slice of brown bread. 


PEANUT SANDWICHES—Shell 5 or 10 cents’ worth of peanuts, 
run through meat grinder, divide in two parts, mix half with equal 
quantity chopped raisins. Spread on brown bread, moistening with 
a little lemon butter if you like. Mix the other half of the peanuts 
with equal amount chopped or grated cheese. Spread on buttered 
white bread, moistening with a very little mayonnaise before spread- 
ing. Be sure to cut the bread very thin. Take a large baking 
powder can or cookie cutter, cut circles, then by moving the can 
slightly to one side, cut crescents from these. Arrange the circles 
of brown and white alternately on a platter and make a border of 
alternate brown and white crescents. 


SALMON SANDWICHES—Drain the liquid from a can of salmon, 
cut in small pieces, put a good dressing over it. Spread on thin 
slice of buttered bread. 


HOT SANDWICHES—Beat 1 egg light, add 1 cup rich milk, } 
teaspoonful salt. Have ready a hot griddle, melt a teaspoonful 
butter, dip slices of bread in the egg mixture and fry both sides until 
light brown. Have plate hot, lay a slice of the toast on it. Spread 
with any minced meat (hot) or grated cheese. Lay another slice on 
top, cut across corner-wise. Served with a cup of coffee, these make 
a nice lunch, when necessary, “between meals.” 


FOR SWEET SANDWICHES—Spread with jam, honey or serve 
with syrup. Children like these cold, also for school lunches. 
Mrs. Beckner. 





. SALMON AND GREEN PEA SALAD—Flake cold salmon and put 
with it cold peas or watercress or lettuce. Sprinkle with lemon 
juice, salt and pepper. Serve with mayonnaise salad dressing. 

\ —Mrs. C. F. Brinker. 


HAM SANDWICHES—Trim the crusts from thin slices of bread, 
butter them and lay between every two some thin slices of cold 
poiled ham. Spread the meat with a little mustard if liked. 


CHICKEN SANDWICHES—Mince up fine any cold boiled or 
roasted chicken, put it into a saucepan with gravy water or cream, 
enough to soften it; add a good piece of butter, a pinch of pepper; 
work it smooth while it is heating until it looks almost like a paste 
Let cool, spread between slices of buttered bread. 


EGG SANDWICHES—Hard boil some very fresh eggs and when 
cold cut them into moderately thin slices and lay them between some 
bread and butter cut as thin as possible; season them with pepper, 
salt and nutmeg. For picnic parties, or when one is travelling, these 
sandwiches are far preferable to hard-boiled eggs au naturel. 


DATE SANDWICHES—Stone dates and chop fine. To 1 cupful 
of pulp add 1 tablespoonful of orange-juice. Mix well and sprinkle 
with a little powdered cinnamon. These are best with bread made 


of entire wheat flour. 





SOUPS 


The richness or quality of soup depends more on a proper choice 
of ingredients and careful cooking of them than on the quantity of 
solid matter employed, more on the skill of the cook than the 
amount spent. 


Soup can be made of anything—fish, flesh, fowl or vegetables. In 


a household where soup is, as it ought to be, an article of daily 
food, the ordinary waste is reduced to the vanishing point. 


Scraps of meat Of all kinds, bones and other odds and ends 
can all be turned to account in soup-making. Many substances of 
which we can not get the benefit of by ordinary cooking are in this 
way made to yield their supply of nourishment as in case of 
gelatin, which is contained in bones, and which can only be extracted 
by a slow heat such as is required to make soup. 


Stock, as it is called, is the basis of all the soup, but no better 
foundation can be had than the bones from roast beef or mutton. 


For the bones from a loin of beef or rib roast allow from three 
pints to two quarts of water (cold) and cover closely, boiling three 
or four hours. Half an hour before dinner remove all the bones 
and meat, adding boiling water to make the required quantity if it 
has boiled down. Salt to taste, add a bunch of celery cut fine, cook 
15 to 20 minutes, strain in a warm tureen, and serve as quickly as 
possible. 


The flavor may be varied—a chopped carrot, an onion or a little 
browned fiour or a quart of nice ripe tomatoes may be used instead 
of celery. 


A real vegetable soup may be made by adding 2 potatoes, an 
onion, 2 carrots, one-quarter head of a small cabbage, or a small 
head of cauliflower, all cut in small pieces, and put in the soup 
at least # hour before dinner, removing nothing but the bones and 
scraps of meat. 


Three pounds of lean beef or mutton—part of each igs better— 
and the cheapest pieces are good—will answer in place of roast 
meat bones. 


The bones and pieces from roast meat, especially if there is 
considerable fat, as in loin of mutton, may be boiled in sufficient 
water for the soup the day before it is to be served, strained and 
placed where it will cool slowly. In the morning, remove all the 
fat and put the broth in a kettle or saucepan, with rice or potatoes 
as in former recipe; when it boils add salt to taste and any vegetables 
desired, chopped or cut fine; cook slowly for an hour and a half and 
serve. 


This is a nice foundation for a tomato soup also, using a pint 
of canned tomatoes, instead of celery or ther vegetables, adding 
them an hour before the soup is done, strain the same as for celery, 
always using the rice and potatoes to thicken the soup, it being 
nicer than flour, a little of which browned is sometimes used to 
give flavor. 


TOMATO SOUP—Add 2 cups strained tomatoes to 1 quart of 
soup stock. Add salt and pepper and 1 cup of plain boiled macaroni 
cut in very small pieces.. Or the macaroni may be boiled with the 
meat and add the tomato juice just before serving. 


PEARL BARLEY should be put to soak and cooked several 
hours. After a piece of beef has boiled a short time, skim the 
broth carefully and add the pearl barley, about 1 cupful, and a few 
slices cf onion or a sprig of parsley if desired. 


NOODLES FOR SOUP—Beat up one egg light, add a pinch of 
salt, and flour enough to make a very stiff dough, roll out very 
thin, like thin pie crust; drench with flour to keep from sticking. Let 
it remain cn the bread board to dry for an hour or more, then roll 
it up into a tight scroll. Begin at the end and slice it into slips 
as thin as straws. After all are cut, mix them lightly together and 
to prevent them sticking keep them flowered a little until you are 
ready to drop them into your soup, which should be done shortly 
before dinner, for if boiled too long they will go to pieces. 


CROUTONS FOR SOUP—Take thin slices of bread, butter them 
well, cut them up into little squares, place them in baking pan, but- 
tered side up, and brown in quick oven. 


EGG DUMPLINGS FOR SOUP—To half a pint of milk put two 
well-beaten eggs, and as much wheat flour as will make a smooth, 
rather thick batter free from lumps; two teaspoons baking powder, 
drop this batter, a tablespoonful at a time, into boiling ‘soup for 
20 minutes. Keep closely covered. 


FORCE MEAT BALLS FOR SOUP—One cupful of cooked veal 
or fowl meat, minced, mix with this a handful of fine bread-crumbs; 
the yolks of four hard boiled eggs rubbed smooth together with a 
tablespoonful of milk; season with pepper and salt, add a half tea- 
spoon of flour, and bind all together with two beaten eggs; the 
hands to be well floured and the mixture to be made into little balls 
the size of a nutmeg; drop into the soup about 20 minutes before 
eating. ; 


Coloring is used in some brown soups, the chief of which is 
brown burnt sugar, which is known as caramel. 


Parsley or the green leaves of celery give a fine green color to 
soup. 


Mock turtle, veal and lamb soup should be this color, 
Tomatoes, strained, make the soup red. 


For white soups which are of veal, lamb or chicken, none but 
white vegetables are used. Rice, pearl barley, vermicelli or macaroni 


for thickening. 


Grated carrot gives a fine amber-color to soups it must pe =puat 
in as soon as the soup is free from scum. 


TO CLARIFY STOCK—Place-the stock in a clean saucepan, set 
it over a brisk fire; when boiling, add the white of an egg to each 
quart of stock, proceeding as follows: Beat the whites of eggs up well 
in a little water, then add a little hot stock, beat to a froth and pour 


gradually into the pot, then beat the whole hard and long, let it boil 


up once, remove and strain through a cloth, 
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Take a cold roast beef bone, crack or cut in pieces, pieces of 
beef-steak, cold turkey or chicken. Put them into a pot with three 
or four quarts of cold water, a few pieces of carrots, turnip, onion 
and a little rice, a few cloves, pepper and salt. Boil the whole 
gently four hours, then strain it through a colander, mashing the 
vegetables. Mix ‘one tablespoonful of flour with two of water, stir 
in the soup and boil ten minutes. 


A cup of tomato (strained) may be added. Served with bits 
of dry toast. 


Fried peas or beans, soaked and boiled three or four hours and 
pressed through a fine colander make soup more nourishing. 


Pearl barley is also good and makes a variety. It should be 


soaked and boiled 2 or, 3 hours. | 
—Annie F. Macomber. 


POTATO SOUP No. 1—To 1 large potato one small onion in 
which six cloves have been stuck, piece of celery or celery salt. Cook 
until potatoes fall to pieces; take out onions and celery. Mash 
potatoes fine, pour in boiling milk until cOnsistency of thick cream. 
Beat 1 egg and take teaspoonful of butter. Strain soup into this, 


season and stir well. Serve at once. 
Mrs. Blue. 


SAGO OR TAPIOCA SOUP—One quart of stock, 1 tablespoonful 
of sago or pearled tapioca. Wash the tapioca, boil it in the seasoned 
stock until transparent and serve. 





—Mrs. Blue. 


POTATO SOUP No. 2—In a saucepan or pot containing four 
quarts of hot water put 2 ounces of chopped bacon, 6 chopped onions, 
1 teaspoonful of pepper, boil for 15 minutes, peel, slice and add 1 qt. 
of raw potatoes and boil the whole again until the potatoes are soft. 


BEAN SOUP No. 2—Soak the beans over night and in the morn- 
ing pour off the water, replacing it with fresh water, set on the fire 
until the skins slip off easily, now throw them into cold water and 
rub well, when the skins will rise to the top and can be removed. 
Boil the beans until perfectly soft, allowing two quarts of water to 
one quart of beans; mash the beans and add flour and butter rubbed 
together, seasoning with salt and pepper to taste. Pass the soup 
through a colander, rubbing all the thick portion through with a 
spoon and put into it before serving toasted bread cut into small 
pieces. 

ASPARAGUS SOUP—Boil one quart of asparagus, cut in inch 
lengths in one quart of water until tender; rub through a colander 
and return to the water in which it was boiled. Heat one pint milk, 
stir into it one tablespoon butter rubber with one of flour and 
cook a few m.nutes, season and pour into asparagus. Let it get 
boiling hot, pour into tureen over tceasted bread cut into dice. 


DRIED BEAN SOUP—Put two quarts of dried white beans to 
soak the night before you make the soup which should be put on 
as early in the day as possible. Take two pounds of lean fresh beef 
—the coarse pieces will do—cut them up with the bones broken in 
pieces, and a pound of lean bacon cut very small. Season the meat 
with pepper only and pour on it six quarts of water. As soon as it 
boils take off the scum and put in the beans, having first drained 
them and a head of celery cut small or a tablespoon of celery seed, 
boil slowly till the meat is done to shreds and the beans all dis- 


solved, then strain through a colander, salt, serve with small squares 


of toasted bread with the erust off. 
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DRIED PEA SOUP—1 pint peas, 2 quarts water, 1 large minced 
onion, 1 minced carrot, tablespoon butter or drippings, 4 pound of 
meat, any kind from left-overs or crushed bones. Soak the peas over 
night, in the morning put in fresh water and par boil for a few 
minutes, then boil 3 or 4 hours or until soft, mash with a potato 
masher and work through a sieve. One hour before serving add 
the vegetables or they may be boiled in a separate dish anly the 
water used. If stockor meat is not used, milk may be put in just 
before serving, scald but not boil. 


CHEAP SOUP—Bones cracked and boiled, fat skimmed next day, 
carrot, turnip and peas, fresh or canned. Thicken with flour, add 
salt and pepper. 


—Mrs. Boston. 


PEA SOUP—1 can peas, 1 pint water, 1 teaspoon sugar, 1 slice 
onion, 1 pint milk, 1 tablespoon butter, 2 tablespoons flour, 1 teaspoon 
salt, 4 of pepper. Drain peas from liquor, add sugar to cold water, 
Simmer ten minutes. Put through sieve, re-heat. Scald milk with 
onion, melt butter, add flour, stirring constantly, add heated milk, 
add pea pulp and flavorings. 

\ —Woman’s Institute. 


VEGETABLE SOUP—Good for hot weather or cold, 2 small 
snowball turnips cut in dice or grated, a few carrots, potatoes, 1 
good-sized onion (green tops, too, if not too coarse), cover with 
cold water and boil for half and hour, add 4 cup of macaroni, 1 cup 
fresh green peas, and boil 4 hour longer, just before serving add 
milk to thin down to consistency of ordinary soup and a lump of 
butter. Serve hot. 


To vary this, beat two eggs in the milk and bring just to the 
boiling point, so that .the eggs will not curdle, and omit the 
macaroni, or use rice instead and add celery salt. 

—Phoenice, Queenstown. 


CREAM OF TOMATO SOUP—1 can of tomatoes, strained. Put 
on to boil with a piece of butter the size of an egg, put in enough 
soda to sweeten them (about 1 teaspoonful). Heat 2 quarts of milk 
to boiling point, mix with the tomatoes and season with pepper and 
salt. 

—Mrs. McPhea. 


CORN SOUP—Cook 1 can of corn in 2 cups boiling water for 
20 minutes. Then press through a colander. Cream together 4 level 
tablespoons flour and 4 of butter and add to corn pulp and cook 
until thick and smooth, then add 1 quart hot milk with enough 
onion juice to flavor. Season with salt and pepper. 


OYSTER SOUP No. 1—1 quart oysters, 1 quart of milk, two 
tablespoons of butter, 1 teacup hot water, pepper and salt. Strain 


all the liquor frcm the oysters, add the water and heat. When near’ 


the boil, add the seasoning, then the oysters. Cook from three to five 
minutes, as liked. Stir in the hot milk and serve. Some prefer 


ail water. 


OYSTER SOUP No. 2—Scald oysters in their own liquor, add as 
much milk as required and when it comes to a boil, skim out the 
oysters and set aside. Add the yolks of four eggs, two tablespoons 
of putter and one of flour, all mixed well together, but in this order, 
first the milk, then after beating the eggs add a little of the hot 
liquor to them gradually and stir them rapidly into the soup. Lastly, 
add the butter and whatever seasoning you fancy besides plain salt 
and pepper, celery salt, majoram, thyme or mace, or a bit of onion. 


ar 





CHICKEN STOCK SOUP—Take at least 10 lbs. of beef joint or 
any cheap cut of lean meat. Put on in cold water, bring slowly to 
boiling point, skim when scum arises. Simmer on back of stove 
6 or 8 hours. Strain and put back in kettle. Add a whole chicken 
and all the chicken bones you can get, simmer slowly for several 
hours longer. Any vegetables or seasoning preferred may be added. 
Salt and pepper. Strain again and pour into quart glass jars, 
previously heated, fasten up tight and put in a cool place. When 
cold it will be a thick jelly and it is easy to add rice, macaroni or 
pearl barley at short notice when needed. 


MILK AND EGG SOUP—1 at. milk, 2 eggs, 4 cupful of flour, 
14 teaspoon salt, dash of paprika, 4 teaspoonful nutmeg, 1 table- 
spoonful of cut parsley or chivers. Put the milk on to heat, when 
it comes to the boiling point, set the pan in boiling water, mix the 
flour with a little cold water until thick and smooth; to it add the 
eggs, and beat well for two minutes, then add slowly to ehe hot 


milk, and the salt and paprika. 
—Ladies’ Home Journal. 


PEANUT BUTTER SOUP—2 cupfuls of milk, 1 cupfiulot sot 
water 4 cupful of peanut butter, 1 teaspoonful of nutmeg, 1 table- 
spoonful of corn starch, a dash of pepper. While the milk is heating, 
mix the peanut butter with the hot water until smooth, then add 
to the hot milk, mix the corn starch with a little cold milk, and add 
to the milk, add the salt, pepper and nutmeg, cook slowly for three 


minutes. Serve with small crackers. 
—Ladies’ Home Journal. 


CREAM OF CABBAGE SOUP—1 small head of cabbage cut fine, 
cook in boiling water until tender, make thin white sauce of butter, 
flour and milk, and pour over cabbage, season with salt and pepper. 


CREAM OF CELERY SOUP—Cut up 2 large bunches of celery 
or the outside stalks not good for the table will do. Cook in two 
quarts of water with a slice of onion ? hour. Rub through a colander. 
You should have a good pint of pulp and liquor. Add 1 quart of 
milk or white stock, 1 teaspoon salt, a pinch of cayenne pepper. 
Now rub together 1 heaping tablespoon of butter and two level of 
flour, stir this into the soup and boil two minutes. 
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VEGETABLES | : 


(Prepared by Mrs. Wallace Hall) 


All vegetables should be carefully looked over and well washed. 
Nearly all when prepared are better when laid in cold water a short 
time before cooking. They should cook steadily after they are put 
over and as soon as done be thoroughly drained. Serve at once. 


Onions, cabbage, carrots and turnips should be boiled in a 
great deal of water. Longer boiling than necessary makes them 
ins:pid to taste and with too little water they turn a dark color. 


ASPARAGUS—Scrape the stems lightly and wash. Boil in 
plenty of salted water from 20 to 20 minutes. Lift out as soon as 
tender or it will lose color and flavor. Serve on toast and pour over 
it melted butter or a good white sauce. 


Another way to serve is to make a shortcake same as for fruit. 
Split and spread with butter. Prepare the asparagus by thickening 
the liquor it is boiled in and adding butter, salt and pepper. Pour 
half of the mixture over one half of the short cake, put the second 
layer in place and pour over the rest of the asparagus. Garnish 
top with hard boiled eggs cut in quarters Serve hot. 


BAKED BEANS—Cover dried soup beans with cold water. Place 
on the stove and when hot add a pinch of soda and boil 5 minutes. 
Drain. Add more water and cook till soft, season with salt and 
pepper, add a little molasses and catsup and a few slices of fat salt 
pork or bacon. Place in a stone jar if possible. cover with water 
and bake all day. Serve hot with chili sauce and steam brown 
bread. : 


BAKED BEANS WITH TOMATOES—Put 1 quart of beans to 
soak at night. Drain and cover with boiling water. Boil until skins 
erack. Drain. Into an earthen baking dish put a layer of beans, 
i lb. of salt pork, 2 tablespoons molasses, then a layer of beans and 
tomatoes alternately, using about 4 of the juice of a can of tomatoes. 
Season with salt and pepper. Cover closely and bake in a steady 
oven all day. The longer they are baked the nicer they will be. 
Remove cover the last hour and iet them brown. 


BAKED LIMA BEANS—Take 3 pints dry Lima beans, soak in 
plenty of water over night. In the morning, drain, add fresh cold 


‘water and boil till tender. Drain. Take the broth from a 3 or 4 


pound piece of beef that has been boiled tender, add to the broth 
1 teaspoonful prepared mustard, 4 tablespoons tomato catsup or 
chili sauce, 1 tablespoon salt, 1-3 teaspoon pepper. Strain this 
mixture over the beans in a baking pan. Lay 6 strips of bacon 
over the top, and place in a hot oven. Bake till top is nicely 


browned. 


BOILED BEETS—Wash beets carefully, do not break the little 
rootlets or they will ‘bleed,’ and lose their color. Boil in plenty of 
water a couple of hours, take out, drop in a pan of cold water and 
slip off the skin with the hands. Slice and serve hot with butter, salt 
and pepper. Or slice into vinegar to which salt, pepper and sugar 
has been added. If the vinegar is boiled a short time with a little 
whole spice, part water used, sugar, salt and pepper, you will have 


very nice sweet pickles. 


BEET GREENS—Wash young beets very clean. Cut off the tips 
of leaves, look over carefully. Fill a dinner pot half full of boiling 
salted water, add beets and leaves and boil from half to three 
quarters of an hour. Drain in colander and serve ‘hot with butter. 
salt and pepper and vinegar. 


BAKED BEETS—Wash carefully and turn them frequently while 
in the oven, using a knife and being careful not to break the outside 
skin. When done remove the skin and serve with salt, pepper and 


. butter on the slices. 


NEW ENGLAND BEETS—Mash cooked beets and potatoes to- 
gether, season with butter, salt and pepper and serve at once. 


SPINACH GREENS—Wash and look over carefully. Boil in 
salted water about 20 minutes with the kettle uncovered to keep 
the color. Drain. Add salt and pepper and a little melted butter. 
Vinegar if preferred. Serve hot with hard boiled eggs. 


STEWED CARROTS—Scrape and cut lengthwise and boil till 
tender, from one to two hours. When done, have ready a Saucepan 


‘with a couple tablespoons butter and small cup cream. Slice carrots 


into the saucepan, add salt. and pepper and simmer 15 minutes. 
Carrots may be boiled with-meat and served around the outside 
edge of the platter. 


PICKLES—Take any boiled carrots left and slice into vinegar 
with salt and sugar to taste. ? 


CARROTS, MASHED—Scrape and wash them. Boil till tender 
in salted water. Drain and mash with small piece of butter, salt 
and pepper. Serve hot. 


ESCOLOPED CARROTS—Place alternate layers of boiled car- 
rots, chopped, and boiled rice in a baking dish, with salt, pepper 
and bits of butter. Cover with rich milk and bake till light brown. 


CARROT PUDDING—Take boiled carrots, mash and_ press . 
through colander. Add salt and sugar and cinnamon and nutmeg 
same as for pumpkins. Beat 2 eggs light to 1 pint of milk, add 1 
cup of mashed carrot and bake like custard or in pie place with 
lower crust. 


CARROT AND RUTABAGA BUTTER—A nice relish equal to 
apple butter. Boil equal amount of rutabagas and carrots till tender. 
Drain. Press through a colander; for 1 gallon add 2 cups sugar, 
} cup vinegar ,a little salt, 2 teaspoons cinnamon, 1 teaspoon cloves. 
Cook slowly 10 minutes and thicken with a little flour if desired. 


BOILED CABBAGE—Have the water boiling and salted. Put 
in the cabbage, cut in quarters, and boil from ? to 1 hour. Slices of 
salt pork may be added or not, as desired. Some like a little vinegar 
boiled with the cabbage, others like a little sugar added. A couple 
of small red peppers boiled with the cabbage will not only keep 
the odor from permeating the whole house but also improves the 
flavor and will prevent any harmful results from eating by making 
the cabbage more digestible. 


CREAMED CABBAGE—Cut fine a head of cabbage that is tender 
and crisp. Put 1 tablespoon of butter and 1 of lard in a pan and 
when hot put in the cabbage, season with salt and pepper. Fry five 
minutes, add 4 cup thin cream and serve. 
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COLD SLAW—Shred or cut fine, crisp cabbage, add salt and 
pepper, 4 tablespoons vinegar, 1 cup thick sour cream. Stir briskly 
until it becomes creamy and add sugar to suit taste. 


CREAMED SLAW—Chop fine or shred a tender and crisp 
cabbage. Add salt and pepper and 3 cun of vinegar. Mix well and let 
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stand a few minutes. Whip } pint thick sweet cream, add 4 cup sugar 
and just before serving mix with the cabbage. 


HOT SLAW—Shred a cabbage. Boil till tender in water with 
4 cup vinegar and a little salt. Drain and add 1 cup Sweet cream, 
dash of pepper. When scalded, a little more vinegar may be added 
if desired and sugar to taste. Serve hot. 


STUFFED CABBAGE—Take a large solid head and cut out the 
heart, leaving the cabbage whole. Fill vacancy with any cold meat, 
chopped very fine and highly seasoned. Tie the cabbage firmly with 
tape or strip of muslin and boil in a covered kettle 2 hours. 


SOUTHERN CABBAGE-—Shred a large cabbage. oil in salted 
water 15 minutes. Drain, add dressing made of 34 cup of vinegar, 1-3 
cup sugar, salt and pepper, 4 teaspoon prepared mustard and 2 
teaspoons salad oil or 2 tablespoons melted butter; when this is boil- 
ing hot, add 1 cup thin cream mixed with 1 beaten egg. Serve hot. 


SAUERKRAUT—Cut cabbages in halves or quarters according 
to size. Wash and drain. Slice fine with kraut cutter or knife. Ifa 
wooden keg is used, line the sides and bottom with cabbage leaves, 
put in a layer about 6 in. deep, sprinkle lightly with salt; pound 
down with kraut pounder or a wooden beetle until the cabbage is a 
compact mass; add another layer of cabbage, etc., pounding each 
layer well. Cover with cabbage leaves, then a cloth, next a lid or 
board cut to fit loosely the inside of the keg. Put on a heavy pressure 
and let ferment. If the brine has not raised in 2 days add enough 
water with just enough salt to taste to cover cabbage. When scum 
forms (it should be examined every second day), lift the cloth off 
carefully so the scum will adhere, wash well in several cold waters, 
wring dry and replace. At first, every second day will do, and then 
once a week until fermentation ceases. Up to this time keep in a 
warm kitchen unless made early in the fall, when it may be at 
once put in the cellar. Neither salt nor pound the cabbage too 
much and keep clear from scum for good sauerkraut. Fermentation 
lasts from 3 to 6 weeks. 


STEWED CELERY—Use the outside stalks from a bunch of 
celery, wash and scrape lightly, cut in dice, par-boil for 20 minutes 
in salted water, drain and cool. Then stew in mixture of milk and 
water till tender. Mix 1 tablespoonful flour with 2 tablespoonsful 
melted butter and stir in the liquor. Boil up once, season. Serve hot. 


Nice on toast. 


| HeaRN ON THE COB—Thoroughly clean off all silk. Then place 
in a kettle with enough boiling water to cover, a little salt. Boil 
about half an hour or until tender. Serve hot with salt and butter. 


"0 RE-HEAT—Cut from the cob with a sharp knife and heat 
in a basin with a little rich milk or fry in bacon fat or butter until 


a Ught brown. 


TO SALT GREEN CORN-Boil the corn until well scalded 
through. Cut from the cob and when cold add 1 cup salt to 7 cups 
of corn. Mix well and pack in an earthen jar, cover with a cloth 
and weight. Freshen when ready to use. 


BOILED CAULIFLOWER—Trim off outside leaves and let cauli- 
flower lie with head downwards in salt water (about 1 cup of salt 
for 1 gallon of cold water) for two hours. This will draw off all 
insects. Put in boiling water, salted, and boil briskly for 15 to 20 
minutes, keeping sauce pan uncovered and skim when needed. Drain. 
Serve upright with a little melted butter or with white sauce. 


ESCOLOPED CAULIFLOWER—Place cauliflower after boiling in 
a basin. Cover with a.sauce made of 3 cups milk, 1 beaten egg, 1 
cup bread crumbs, mixed with melted butter, salt and pepper. Cover 
all with bread crumbs and bake six minutes. 


ESCOLOPED CORN—Place alternate layers of cold corn, or 
canned may be used, and cracker crumbs in a baking dish. Add 
salt, pepper and bits of butter. Beat 1 egg, add enough milk to just 
cover. Sprinkle top with crumbs and a little butter. Bake half an 
hour. 


STEWED MUSHROOMS—Remove the thin outer skin and place 
in cold salt water for an hour or so or over night. put in a stewpan 
with a little water and stew gently 15 minutes. Add salt to taste, 
butter and a little flour to make about as thick as cream and let 
simmer 5 minutes. When ready to serve add 2 tablespoons cream 
or the beaten yolk of 1 egg. Serve at once. 


BAKED MUSHROOMS—Prepare same as for stewing. Place 
them in a baking pan. Season with salt, pepper and place a lump 
of butter on each. Some like the addition of lemon juice or minced 
parsley. Bake 15 minutes in a moderate oven. Arrange on a 
dish and pour the gravy over them or make a sauce of 1 cup cream, 2 
ozs. butter, 1 tablespoonful chopped parsley, a little salt and pepper 
and 2 tablespoons lemon juice. Place in a saucepan and stir till 
thick but do not boil. Mushrooms are very nice served on toast with 
this sauce. 


FRIED MUSHROOMS—Roll in flour and fry Hens, and carefully 
in melted butter. Serve at once. 


CANNED MUSHROOMS—Drain off all the Hquor. Place in a 
saucepan with a little cream, butter, salt and pepper. Simmer five 
minutes. Serve with game or broiled steak. 


TO BOIL POTATOES—Potatoes should be pared very thinly 
as the most nutritious part is next to the skin. Remove eyes with 
a sharp-pointed knife. Wash and boil in salted water till tender. 
Many think old potatoes should be put over in cold water, new 
potatoes in boiling water. Potatces must be drained as soon as 
they can be pierced with a fork, then replace the kettle on the 
stove with the cover ‘partly removed, shake gently until completely 
dried. eur: 


MASHED POTATOES—Mash boiled potatoes fine, add small 
piece of butter, a little salt and }$ cup thin cream or rich milk. 
Beat hard with a large spoon until creamy. Some prefer a heavy 
fork. Pile in a vegetable dish, place a piece of butter on top and 
sprinkle lightly with pepper. 


BROWNED POTATOES—Mash same as above, place in the dish 


they are to be served in, brush top with beaten egg. Set in the 
oven to brown. 


POTATO PUFFS—While hot, form mashed potato into balls. One 
beaten egg may be added to the potato first if desired. Place the 
balls on a well-buttered tin sheet, brush with beaten egg and brown 
in the oven. Serve immediately on a hot platter with parsley, or 
around a roast of beef, or they may be browned with the beef and 
served with gravy. 


HASTY COOKED POTATOES—Wash and peel some potatoes. 
Cut in slices and throw into boiling salter water. They should be 
done in about 10 minutes, when they can be mashed, or have ready 
a cream sauce to pour over them. One or two hard boiled eggs, 
chopped, is a nice addition or a little parsley or onion seasoning if 
preferred. Melt 2 tablespoons of butter, add 1 tablespoon flour, stir 
smooth, add 1 pint rich milk and the seasoning. Cook thick. Pour 
over the sliced potatoes. 


NEW POTATOES A LA PARISIENNE—Wash new potatoes, boil 
briskly until done. Have ready in a sauce pan some cream and 
butter, hot. but not boiling, a little green parsley, salt and pepper. 
Drain the potatoes, place in a vegetable dish, pour over the cream 
and serve. ; 


POTATO RISSOLES—Mash boiled potatoes, salt and pepper to 
taste. Roll into small balls, cover with beaten eggs and bread 
crumbs and fry about 2 minutes. Finely minced ham or any meat 
may be added if desired or even a little chopped onion. 


SARATOGA CHIPS—Peel good-sized potatoes and slice as evenly 


as possible. Drop in very cold water. Have a kettle of very hot lard. 


Drain a few pieces of the potato at a time in a towel and drop into 
the boiling lard. Stir occasionally and when a light brown, take 
them out with a skimmer and drain on brown paper. Sprinkle with 
salt while hot. 


FRIED RAW POTATOES—Peel, wash and slice raw potatoes, 
very thin. heat two tablespoons of drippings in a frying pan, when 
boiling add the potatoes, salt and pepper. Cover closely and let the 
steam partly cook them. Shake and turn them gently so as to 
brown evenly. 


COLD COOKED POTATO may be fried in the same way, but do 
not slice so thin. 


NEW POTATOES—Scrape and place in boiling water. When 
they can be pierced with a fork, drain, add a little butter and brown 
lightly, either chopped or whole, or serve with white sauce, 


BROWNED POTATOES WITH ROAST—About ? of an hour 
before taking up the roast, pare medium sized potatoes, boil in 
salted water till partly done, then place in the roasting pan with the 
roast, baste or turn them several times until evenly browned. Serve 
hot with the roast. 


FAVORITE WARMED POTATOES—Take cold boiled or baked 
potatoes and slice or cut in dice. Place a small piece of butter ina 
saucepan, when melted add 1 cup rich milk and turn in your potatoes, 
about 1 quart. Let boil up once then place on the back of the stove 


ov in the oven for about 15 minutes. 
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LYONNAISE POTATOES—Cut cold potatoes into dice. Heat 
some butter or gocd drippings in a frying pan. Fry in it 1 small 
onion, chopped, until it begins to look yellow. Put in your potatoes, 
salt and pepper and cook about 5 minutes. Serve hot. 


SCALLOPED POTATOES—Slice a layer of raw potatoes in a dish, 
add a little pepper and salt and sprinkle over them some flour, some 
bits of butter, continue until the dish is full, then pour over them 
enough rich milk, so as milk can be seen in the potatoes. Then 
put them into the oven and bake slowly for two and one-half hours. 


POTATOES IN JACKETS—Put well washed and brushed pota- 
toes in cold water. When the water boils add a little salt. Put the 
largest potatoes in first and after 15 minutes add the smaller ones 
or select uniform sized potatoes. Boil from 25 to 45 minutes, until 
they can be pierced with a fork. Drain at once, remove the cover 
and dry well on the stove, shaking gently. 


POTATOES are more mealy, steamed. Wash and brush well 
and place in a steamer over boiling water. Or peel them if pre- 
ferred. Allow from 30 to 45 minutes according to size. Or, when 
washed, bake in a moderate oven 50 minutes. It is well to select 
medium sized potatoes for baking. 


LARDED POTATOES—There is a simple little trick for making 
potatoes when baked, extra nice. Wash and brush clean, rub out- 
sides with melted drippings, thus stopping up all the pores and keep- 
ing the steam in. Place in a pan and bake as usual. 

—Emily McIntyre. 


POTATO SAVOURY-—Slice a raw onion in the bottom of a 
baking dish. Then slice in raw potatoes, sprinkle with salt, add 1 
tablespoonful butter, 1 cup boiling water, and bake two hours. A 
more nourishing dish is made by putting a slice or small pieces of 
round steak ,well pounded and floured, in the baking dish just before 
the potatoes. In which case, add 1 cup of tomato pulp and bake 


SIO LLSY 
—Mrs. Macomber. 


WINTER PARSLEY—When you are gathering your. winter 
vegetables for the cellar, transplant a few plants of parsley into an 
empty gallon tin, breaking the: roots as little as possible. You can 
use from them all fall and have them for the Christmas table, not 
only for garnishing but to use in the turkey dressing, 


APPLES AS A VEGETABLE—Boil tart apples soft in as little 
water as possible, sweeten not very sweet, press through a colander, 
add a little dissolved gelatine and mould in egg cups. Serve cold with 
meat. if 


FRIND APPLES—Wash tart apples and slice cross-wise without 
peeling. Melt enough butter in a hot saucepan for frying, lightly. 
Turn in the apples and cover closely. Shake and turn gently until 
light brown. Sweeten slightly and serve with roast pork. 


APPLES WITH ONIONS—Slice onions, cross-wise,, very thin. 
Boil 5 minutes in plenty of water and drain in colander. Place butter 
in a saucepan and when melted add the onions and sliced tart apples. 
in the proportion of 1-3 onions, 2-3 apples. Add salt and pepper 
lightly and sweeten to taste, Fry a golden brown, handling carefully 
and serve hot ina Vegeta Die dish, 
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MOTHERS’ SLICED ‘TOMATOES—Half an hour before dinner, 
scald tomatoes,'a few at a time, in boiling water, peel, slice and 
sprinkle with salt and pepper. Put away in a cool place and serve 
in their own liquor, when sugar or vinegar may be added as desired. 


ESCALLOPED TOMATOES—Put in a buttered dish a layer of 
cracker crumbs seasoned with bits of butter, then a layer of sliced 
tomatoes (canned tomatoes may be used), season with salt and 
pepper, then a layer of crumbs, etc., until the dish ig full, finish 
with crumbs. Sugar may be added if desired. Bake # hour for raw 
tomatoes or until browned. 


STEWED TOMATOES WITH CREAM—To one quart of stewed 
or canned tomatoes, add salt, pepper and sugar to taste. Place in a 
Saucepan on the stove and let get hot, but do not boil. Add } teaspoon 
soda and stir to keep the cream from curdling, then add 1 cup cream 
and 1 large cup of rolled crackers, bread crumbs or plain boiled 
Macarcni, cut in inch pieces. Scald. Serve hot. 


BAKED TOMATOEHS—Scald and peel tomatoes. Put in a sauce- 
pan. Dredge with a little flour, salt, pepper and sugar to taste, 
Add a little butter and bake. 


BAKED SQUASH—Cut up a squash in slices, take out the inside. 
Melt some butter or nice drippings in a baking pan, lay in the 
slices of squash, turn and bake, sprinkle with a little salt and dash 
of pepper. 


SWEET POTATOES—Wash and boil with a little sugar in the 
water until almost done. Drain and remove peeling. Fry in butter 
‘or better still, melt butter in a small dripping pan, turn the potatoes 
in it and beke 15 minutes. This will make them mealy and delicious 
Or they may be boiled or roasted with beef like Irish potatoes, 


TO KEEP VEGETABLES HOT—When mashed potatoes or any 
of the various creamed or escoloped dishes must be kept hot for any 
length of time, try placing the vessel containing the food in a larger 
one, containing hot water ,and with a good cover. The steam will 
keep the food hot and moist without over-cooking. 


PARSNIPS, STEWED—Wash and scrape parsnips and cut length- 
wise. Put them in a pot of boiling water, add a little salt and boil 
until quite tender, which will be from 1 to 2 hours. Drain and 
‘ season with salt and pepper and pour over them melted butter or 
white sauce. Parsnips are very good boiled or baked with beef. 


FRIED PARSNIPS—Boil till tender. Drain and fry in butter ty 
a golden brown or place in a dripping pan, brush with melted butter ye 
and. place in the oven 15 minutes. 
e 


PARSNIP BALLS—Mash boiled parsnips. Season with salt and 
‘pepper. For 1 quart add 2 beaten eggs, a little cream. Form into 
balis. roll in flour and fry in butter. 


| GREEN PEAS—Shell and put in just enough boiling water to 
cover and keep from burning. Boil } hour, when the liquor should 
be nearly boiled away. Add salt and pepper and a good allowance of 
butter. Or drain and add a cup of thin cream, salt and pepper. 


TURNIPS (SWEDE)—Prepare turnips, cook in water with lictle 
salt. then drain, smash. Add little pepper and salt and cream. Serve 


while hot. 








COLD BOILED TURNIPS—Take cold cooked turnips, cut in to 
small pieces, put into a pudding dish, season with butter, salt and 
pepper, then pour over them rich milk, let simmer on back of stove 
for twenty minutes, then cover, with crust made same as biscuit 
dough, and bake in the oven. 


WHITE SUMMER TURNIP—Wash and pare white tnurnips, cut 
in small pieces, then cook in little water with some salt, drain, 
sprinkle over them little flour, add some sweet rich milk, or when 
done, add butter and fry a golden brown. Serve hot. 


BAKED ONIONS—Onions are delicate and delicious cooked thus. 
Cover six large onions with boiling water, boil 10 minutes, drain and 
cover again with boiling water, add 4 teaspoon salt and boil till 
tender but from firm. ‘ Drain, put in a baking dish, sprinkle with 
salt, put a lump of butter on each and cover with rich milk, give a 
heavy sprinkling of bread crumbs and bake till a light brown. 


SCALLOPED ONIONS — Parboil 12 sliced onions. Prepare 
cracker or bread crumbs, enough to make a layer of crumbs and a 
layer of onions, putting crumbs first and on the top adding butter, 
salt and pepper to season, and at last pour over 1 pint of milk and 
bake. 


FRIED ONIONS—Heat - rounding tablespoon of lard, pour into 
it 4 gallon of sliced onions and secant 4 cup of hot water, add salt 
and dash of pepper, cover and let cook until tender. Remove the 
cover and let fry a rich brown, taking care they do not burn. 


STEWED ONIONS—Take enough small onions for a meal and 
cook in salt water until done, drain, add 1 cup of rich milk, little 
pepper and salt, thicken little with flour. Let all get hot and serve. 


SALSIFY, OR VEGETABLE OYSTER—Wash well, scrape off 
Skin with a knife, cut across in rather thin slices, stew until tender 
in water enough to cover. Drain, add rich milk or thin cream, a 
piece of butter and 1 tablespoon flour mixed with a little cold milk. 
Let boil once, season with salt and pepper and serve hot on pieces 
of toasted bread arranged in a vegetable dish. Or omit the thicken- 
ing and serve like soup with oyster crackers. Or when almost done, 
drain and dip the slices in beaten egg and bread crumbs. Fry a 
golden brown. 

SALSIFY WITH CODFISH—Wash and scrape, cut across in 
slices, stew till tender, with a small piece of salt cod fish. Thicken 
with flour and butter rubbed together, add dash of pepper. 


SUCCOTASH—Take 1 pint of shelled lima beans (green) or 
string beans, cover with hot water, boil 15 minutes. Have ready the 
corn cut from 6 ears of corn, do not cut too deep, and scrape, add 
corn to the beans; boil 4 hour, add salt, pepper and 2 tablespoons 
butter. Watch carefully after the corn is added to keep from scorch- 
ing. Or omit the butter and boil salt pork 2 hours and add corn 
and beans in order. 


TOMATO TOAST—Press a quart of stewed or canned tomatoes 
through a colander, place in a stew pan, season with butter, salt, 
' pepper and sugar to taste. Let it get hot but do not boil. Toast 
slices of thin bread, butter, and lay on a deep hot platter. Just 
before serving add } teaspoon soda to the tomatoes, then 1-cup of 
good sweet cream and paur over the toast. 
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STUFFED BAKED POTATOES—Cut the ends from medium- 
sized potatoes. Wash well and bake 1 hour. Remove the baked 
potatoes, mash fine and cream with butter, add salt and pepper and, 
if desired, a little minced meat. Replace the potato in the potato 
shells and return to the oven till light brown. 


BEAN LOAF—1 ecupful cooked beans, 14 cupfuls bread crumbs, 
1 cupful cream, 1 cupful cooked tomatoes, pepper and salt to taste. 
Mash the beans fine and add other ingredients in order given, mixing 
thoroughly. Bake in a buttered pudding dish for one hour in a 
moderate oven. Serve cold in slices. This loaf is excellent for tea 


or for a Sunday dinner, as it ean be prepared the day before. 


—Jessie S. Macomber. 


TOMATO SAUCE—Cook 1 quart tomatoes with salt and 1 onion 
for 10 minutes, brown 2 tablespoons flour, 12 tablespoons butter, add 
to mixture, cook 10 minutes more, season with salt and pepper and 
pinch of cloves. This is fine to serve with fish or meat. 

—Mrs. Dave Hall. 


BEAN LOAF—=3 cups baked beans, pressed through colander, 
1 cup bread crumbs, 1 cup strained tomato, 2 cups cold boiled maca- 
roni chopped fine, 1 cup peanuts, crushed, 2 eggs beaten well, 1 
teaspoon salt, 2 tablespoons melted butter. Mix well. Bake in well- 
greased bread tin 1 hour. 


SPAGHETTI AND VEGETABLES—Boil 1 cup spaghetti or 
macaroni till tender, mix with 4 cup each of chopped, cooked carrots, 
cabbage, onions and turnips, and 2 hard boiled eggs. Brown 2 table- 
spoons flour in the oven. Mix with 3 tablespoons melted butter and 
add gradually 14 cups hot milk, season with salt and pepper, cook 
several minutes and pour over the vegetable mixture. Toss all 
lightly together, place in a baking dish and bake 4 hour ina moderate 
oven. 


MOCK ROAST—1 quart toasted bread crumbs, 1 cup milk, 2 
cups mashed potato, 4 eggs, beaten; 2 small onions, chopped; 2 tea- 
spoons salt; 2 cups peanuts, crushed, or peanut butter; 2 tablespoons 
summer savory. Mix well and bake in greased bread tin 1 hour. 
Hold tin in hot water a moment to loosen loaf, turn out on a platter 
and garnish with parsley and cranberry jelly moulded in egg cups. 


ITALIAN SPAGHETTI—Cook in 3 pints of water 13 lbs. of lean, 
tender beef, cut in inch squares. When done, remove the meat 
from the broth to a hot skillet with a little dripping and brown both 
sides and set back on the stove, covered, ready to serve. To the 
broth add } can of tomatoes, a tiny clove of garlic and about 4 pkt. 
of spaghetti, broken in small pieces and blanched. Season with salt 
and pepper, bo:l slowly 4 hour. Place meat in the centre of a platter, 
surround with the spaghetti mixture and serve. ; 


ITALIAN MACARONI—Place 2 lbs. beef steak, cut in strips, with 
a few strips of salt pork and a large chopped onion, in a covered 
kettle on the back of the stove until it throws out its juice and is 
a rich brown. Add a quart of tomatoes, pepper and salt and allow 
the mixture to simmer several hours. Take 4 pkt. macaroni and 
boil 20 minutes, after which put a layer of the macaroni (cut in 
small pieces) in the bottom of a baking dish, then a part of the 
meat mixture, another layer of macaroni and so on. Grated cheese 
may also be added if desired. Cover top with bread crumbs and 
dot with butter. Bake until a nice brown, about 4 hour. 
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BOILED DINNER—Put a few pounds of either beef or pork in 
enough boiling water to cover. As soon as it boils, set back where 
it will simmer or boil very slowly. When nearly tender, skim broth 
if necessary, add a few carrots, cut in strips, a couple of onions 
cut in two crosswise, turnips, pared and sliced; potatoes, whole, use 
medium-sized ones, and a cabbage cut in quarters. Salt and pepper 
to taste. Serve the meat in the centre of a large platter with the 
vegetables arranged around it, or in separate dishes if preferred. 


VEGETABLE HASH—Chop rather coarsely the vegetables left 
from dinner. Melt some butter or a little drippings in a sauce pan. 
When hot, pour in the vegetables. Season and add a very little 
water and cover closely. Just before serving, stir in a cup of 
chopped cooked beets. People fond of vegetables will relish this 


dish very much. 
—Mrs. Beckner. 


TIME TABLE FOR BOILING VEGETABLES—Cabbage, 1 hour, 


‘turnips or potatoes, 4 hour; rutabages or carrots, 14 hour; onion, 3 


hour; beets and parsnips, ? hour. For boiled dinner, put them in 
the pot in the right order so that they will all be done at the same 
time. 


CORNED BEEF HASH—Chop fine an equal measure of corned 
beef, boiled, and coid potato. Add, while chopping, a_ boiled 
carrot or other vegetable on hand or boiled macaroni. Season to 
taste. Pour into a hot frying pan in which a little ham or bacon fat 
is melted and a few spoons of broth or a very little hot water. Mix 
thoroughly and cook slowly, stir occasionally till light brown. 


TO DRY GREEN PEAS—Dip green, unripe marafats in 1 gallon 
boiling water to which 4 teaspoon baking soda hus been added, for 
three minutes. Spread out in thin layers on screen nailed to lath 
and dry over the kitchen stove. Any number of frames may be made, 
placing one above the other. Be careful the heat igs not too great 
at first. Or they may be hung from the ceiling over the stove. To 
cook, put to soak in soft water a few hours and prepare like fresh 
peas. 


STRING BEANS—Blanche 6 minutes in 1 gallon boiling water 
with § teaspoon soda and proceed same as green peas or string, 
break in inch pieces and string on thread to dry. 


TO COOK—Soak several hours and prepare same as fresh green 
vegetables. Delicious in winter. 


BEANS BAKED IN MILK—Soak the beans over night, then 
boil till tender in the usual way, throwing off the two first waters 
as soon as the boiling point is reached. . Put beans in an earthen 
baking dish, season with salt and pepper to taste and to each quart 
add a tablespoon of molasses. Cover with milk and bake, refilling 
as milk boils away, allow 9 hours to bake in slow oven. 

Mrs. Blue, Queenstown. 


TO DRY SWEET CORN—Take as many ears of corn as will fill 
a large cooking vessel, put corn in boiling water, with a little galt, 
let boil 5 to 10 minutes according to age of corn. Then cut from 
cob, place in a large dripping pan, put in a warm oven, stirring to 
keep from scorching, when dry place away in a sack. To. prepare 
same for the table, take enough of the corn, wash well, add cold 
water, let simmer until near-‘y done, add milk, little salt, and complete 
cooking the corn, add thickening. 
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TO COOK FLAKE HOMINY—Place ithe required amount of 
hominy flakes in a vessel with sufficient salt to season, and pour on 
boiling water. Stir frequently and add more water as needed. 
Cook about 20 minutes and serve with butter or cream. Add sugar 
as desired. 


FRIED HOMINY—Boil hominy until done, season with butter 
and salt, put some meat frying into a skillet, put in hominy, stirring 
often. Fry until a good brown. 


HOW TO CAN CORN OR PEAS—Take 8 cups of green corn, Z 
cups of water, 1 cup white sugar, 4 cup salt, boil 20 minutes, then 
seal in jars, when you want to use it pour off the water and soak 
in clear water to draw out some salt. 


DRYING CORN—Select good ears of sweet corn, husk, take off 
silk carefully, but do not wash; shave with a sharp knife (not too 
close, scrape cob to get milk) into a large pan. When about 3 quarts 
are cut off, line a large drip pan with paper, pour the corn in, 
Spread and put at once in a moderate oven and leave for 20 minutes. 
Stir frequently. Set a table out in the sun (a large box will do), 
cover with a cloth, pour the corn on it and spread evenly and 
thinly. Cover with a piece of cheesecloth. Or make a frame of 
lath, tack a piece of muslin the right size on it and spread on the 
corn. At sunset, bring in the corn and leave spread out over night. 
In the morning heat again in the oven and spread in the sun as 
before. If directions are closely followed the corn will be dried at 


the end of the second day and when shaken will rattle. Prepare 
in small quantities, because it must not stand long after being cut + 
from the cob, but should go at once into the oven to heat. When 
all is dried, put in oven fo rfinal heating. Cool. Pour into paper bags. 
tie elcsely, and hang in a cool, dark, dry place. Delicious cooked in 


the winter. 
—Mrs. Beckner. 


TO COOK DRIED CORN—-For a family of eight, wash 1 pint of 
corn, and scak .overnight, or steam 3 hours over a kettle of hot 
water. When softened, cook in the water it was soaked in 15 minutes, 
adding 2 tablespoons of butter, salt and pepper and last a little flour. 
Or, just before the corn is done, take yolk of 1 egg, 1 tablespoon 
of milk, pinch of salt, thicken with flour quite stiff and drop in little 
dumplings, size of an acorn. Cover tightly and cook 10 minutes. 


BEANS FOR WINTER--String fresh beans, cut down sides to 1 
inch from ends, boil in water, 15 minutes, take out and drain. When 
cold, pack in a stone crock, first putting in 2 tablespoons of salt, 
then 1 quart of beans, 1 tablespoon of salt, more beans, etc., till jar 
is full. Pour over 1 pint of cold well water. Cover with a cloth, a 
plate and weight, set in a cool place, and in about a week take 
off cloth (there will be a scum on it) wash out in a little salt 
water, put back as before. Repeat operation at end of second week; 
then put away. When wanted for use, take out the quantity wanted, 
soak 4 hour, put on to cook in cold water with a piece of fresh pork, 
“cok 4 hour. Season with pepper, or cook without pork and season 


with butter and pepper. 
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SUCCOTASH IN WINTER—Wash 1 pine dried lima beans and 13 
pints dried corn. Put beans in kettle and cover with cold water. 
Cover corn with cold water in a tin pan to fit the top of the kettle 
so that while the beans are boiling the corn will be heating and 
swelling. Boil beans 15 minutes, drain, add boiling water and cook 
till soft. Add corn and cook together 15 minutes. Add salt and 
pepper and butter mixed with a little flour or 1 cup thin cream 
mixed with thickening. 


CANNING VEGETABLES—Home-made outfit. Cold pack method. 
Time table for scalding, blanching and sterilizing :— 
Seald or hot water bath 
blanch Home-made outfit 
Minutes Minutes 
Asparagus, cauliflower, Brussels 
sprouts, spinach, dandelions, 


aa 


all“ other: greens? sees se 10 to 20 120 
Beans, peas, hominy ~-------~--_- 5 150 Note: 
Beets, carrots, parsnips, etc.____ 6 120 If 4 gallon jars are 
CORD eR ok a ear Sr eos 15 120 used, boil an extra 43 
Pomatoes ye Te ee as eee Z 30 hour. 


OUTFIT NEEDED—1, a good wash boiler with a tight cover; 2, 
a false bottom to fit made of narrow slats of wcod to keep the jars 
away from the bottom of the boiler; 38, a colander and kettle to 
hold boiling water for scalding or blanching. , 


It is not advisable to use any but the best make of jars to can 
vegetables. Use new rubbers always. 


First—Select fresh, firm vegetables. 
Second—Grade for size, quality, etc. 
Third—Blanch (dip in boiling water; see time table). 


Fourth—Dip quickly in cold watér. This is absolutely necessary 
and makes jhandling easier. 


Fifth—The cans should be ready, clean and hot, rubbers and 
tops ready. Now pack the vegetables carefully in the cans. They do 
not need to be full in order to keep. Add 1 teaspoon salt for each 
quart and fill with boiling water to 4 inch from top. ~ 


Sixth—-Use only rubbers that fit. Adjust eover. For jars with 
ring tops, screw the cover down until it catches, then turn + round 
back. kor jars with spring seal, adjust the cover, put wire in place 
but do not press down the lever. 


Seventh—Sterilize in wash boiler if you have no regular outfit 
Fill with water 1 inch over tops of jars and boil constantly for time 
mentioned in the table. Cagnunt time when water begins to boil. 


Kighth—If you have no jar lifter, dip out enough water, so you 
can lift the jars out carefully, tighten covers, set away to cool 
Be caretul of draught on the hot jars. 

Note—When filling the jar with water after it is packed with 
vegetables, use a table knife around outside of vegetables to be 
sure there are no air bubbles left in. Pack tight. Examine second 
day and if, when inverted, air bubbles appear, loosen the top, change 
the rubber ,and sterilize again for 15 minutes. It is well to wrap 
the jars in paper when packing away as they keep their color better. 


_ *, 
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OBJECT OF SCALDING—1, to remove the skin easily; 2, to 
eliminate acids; 3, to arrest flow of coloring matter. 


BLANCHING—To boil quickly in water a brief time before the 
cooking process begins. This is best done by placing vegetables in a 
sack or punctured pail which can be lowered entirely under water. 
Vegetables softened and shrunken by blanching pack more closely 
in the jars. : 


COLD DIP—This means the rapid cooling of vegetables by 
dipping in cold water, immediately after they have been scalded 
or blanched... This method not only kills many germs but helps to 
set the color and renders packing easier. 


CHILDRENS’ DISHES 


(Prepared by Mrs. McComber) 


LIME WATER—When lime water cannot be procured from a 
druggist, it may be made by pouring one quart of boiled water over 
one heaping teaspoon of slaked lime. Shake thoroughly in a corked 
bottle every twenty minutes for 1 hour. Then let it settle for about 
24 hours, when the clear liquid can be poured off. 


BARLEY WATER—Take one rounded tablespoon of barley 
flour, mix smooth=with a little cold water, into this pour in slowly 
1 quart of boiling water, cook for 20 minutes in double boiler. Salt 
to taste before serving. 


BARLEY WATER FROM GRAIN—Take 3 tablespoons pearl 
barley, soak over night. Place in 2 quarts water and boil steadily for 
3 hours in double boiler. Add water if needed. When done there 
should be 1 quart. Strain and salt. 


RICE AND OATMEAL WATER can be made in the same way, 
without soaking the grain. 


Useful when a child has stomach or bowel trouble and cannot 
be given milk or only part milk. 


Barley water is best in case of diarrohea., 


BEEF JUICE—Take 1 pound of rare beef steak, cut in strips. 
Broil slightly over coals. Press out juice with a lemon squeezer 
or press in to a warm cup, salt and serve. 


BEEF JUICE—Put 1 pound of steak, chopped, 6 ounces of water 
and a pinch of salt in a covered jar. Let stand 5 or 6 hours. Strain 
through a muslin bag, twisting to press all the juice out. Warm 
slightly but not enough to coagulate the albumin into brown particles. 


ALBUMIN WATER—Put the white of 1 fresh egg into half a pint 
of cold water with a pinch of salt. Shake thoroughly ina bottle and 
feed cold. It is good to feed when a child can retain nothing on its 
stomach or in case of diarrohea. In cases where a stimulant is 
needed, doctors sometimes direct the addition of a teaspoon of 


brandy or whisky. 

CODDLED EGG—Put an egg in a saucepan of boiling water. 
Remove from the fire and le* stand 8 minutes until the water is 
“nearly cool. The white will be a jelly-like substance but not hard. 
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CEREALS FOR CHILDREN—Cook 3 hours in a double boiler. 
In cases of sickness, strain through a wire sieve. 


JUNKET—Warm 1 pint of fresh milk until blood warm. . (If 
the milk gets too hot the junket will not set). Add a pinch of salt, 
tablespoon of-sugar, a little vanilla or nutmeg. Stir in one junket 
tablet or 2 teaspoons liquid rennet dissolved in warm water. Let 
stand in a warm room 20 minutes or until set. Then cool. Good in 
case of sickness or any time. 


WHEY—Make a junket, then break it up with a fork, strain off 


- THE DINING ROOM 


(Prepared by Mrs. Beckner) 


In every house, great or small, this room should be made as 
bright and attractive as possible. The plainest room may be made 
beautiful by taste, and the homeliest fare appetizing by neatness 
and skill. Little attentions to the decoration or pretty arrangement 
of the table, charm the eye and whet the appetite, and make the 
home-table powerfully attractive. The every-day observance of 
sensible and simple table manners ought always to be encouraged, 
because in the long run it promotes the comfort of the family, and, 
at the table, the mistress should wear her brightest’smile. If there 
are trials and troubles do not bring them to the table. They 
impair digestion and send husband and children to business or 
school glum and gloomy instead of refreshed and strengthened. 
A few simple dishes, well prepared, and served in a dainty way, are 
better than an elaborate meal with the mistress flustered and tired. 
The charm of good housekeeping lies in a nice attention to little 
things, not in super-abundance. 


THE HOST AND HOSTESS—Those who entertain should re- 
member it is vulgar hospitality, and exceedingly annoying to guests, 
to overload plates or to insist on a second helping. If a guest wants 
more he knows it is a delicate compliment to pass his plate a 
second time. .Too great a variety of dishes is also a coarse display. 
A few cooked to a nicety and served with grace make the nicest 
dinners. A spotless tablecloth with a centrepiece of flowers or fruit 
with green leaves, tastefully arranged, and surrounded with choice 
dessert dishes, is always attractive. A pretty custom is to place a 
small bouquet at each lady’s plate, and to fold three or four 
flowers in the napkin of each gentleman, to be attached to the 
lapel of the coat as soon as. seats are taken. Choose flowers with 
a delicate perfume and do not have the table crowded. A French 
custom and one used at large dinners is to have a card. with the 
name of each guest, placed on the plate that is intended for him. 
If desired, these may be decorated to suit the occasion. The napkins 
are folded and laid upon the plates with enough knives, forks and 
spoons beside the plate, placed in the order in which they should 
be used, beginning with the ones farthest from the plate. A glass. 
by each plate should be filled with fresh water the last thing before 
announcing dinner. 


For formal dinners, coffee is served last. When the hostess rises, 
the ladies repair to the drawing room, and the gentlemen to the 
library or smoking room. In about half an hour, tea is'served in 
the drawing room with small cakes, the gentlemen join the ladies. 
and after a little chat over their cus, all are at liberty to take 


leave. 
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The hostess serves the soup from a hot tureen. She also serves” 


the salad and dessert. The host carves, and serves the plates. In 
the case of, fowl, it may be supposed that every one will take a 
slice from the breast. When this is served, it is proper to ask: 
“What part do you prefer?” Do not help too abundantly nor 
flood food with gravy. The stuffing should not be scattered nor 
the food mixed, in order that the plate may appear neat and attrac- 
tive. Fruit, nuts, etc., are served after puddings and pies. 


Where the hostess does her own work, follow the old custom 


of setting the table. Put the jellies and pickles right on the table, . 


Every family has traditional specialties connected with Thanksgiving 


and other feast days and it is always well to serve these. Let all* 
have a “finger in the pie.’ The girls may: set the table, the boys 


crack nuts and bring the good things from the cellar, and the little 
ones shine the rosy red apples. The artistic one of the family may 
arrange the centre-piece, others may be instructed as to how to 
wait on table. For instance, pour water at the right hand, serve 
everything else at the left. As soon as any one is finished his 
plate is promptly removed. 


It is always a great help to have salad dressing made some time 
ahead, or, for unexpected company. Jellies, home-made sweet pickles 
and fruit cake in the cellar lessen the work in the last busy hours. 


CLEARING THE TABLE—Gather up the fragments that nothing 
be wasted, putting what is to be saved on smaller dishes to be 
taken to the cellar or pantry. Scrape the plates clean and pile the 


dishes, each kind by itself. To wash them, have two pans of hot 
water, a sweet, clean dishcloth and plenty of clean towels. Wash 
the silver first, without soap. Rinse and wipe at once with a soft 
towel. Extra silver will not tarnish if put away in flour. Make 
a light sudse cf the first dish water and wash the glassware next, 
rinse and dry. Next cups and saucers and so on, leaving the most 
greasy till the last. After dish cloths are used they should be 
washed, rinsed and hung on a rack kept for the purpose, 


THE KITCHEN—No general directions can be given. The main 
thing is to systematize everything and let the head save the hands 
and feet. For instance, do not go to the china closet for a bowl, 
across the kitchen for the flour, to the storeroom or cellar for an 
egg, etc. Have all the modern labor-saving devices possible, or add 
them cne at a time. A gocd sink is a necessity in every well 
appointed kitchen. Study and contrive to bring order out of the 
natural. chaos cf the kitchen. Remember that a dirty kitchen and 
poor cooking have driven many a husband and son, and daughter, 
hat should have been a refuge from temptation. 

Provide a place for newspapers and wrapping papers. Use them 
over the table when dressing a,fowl or cleaning vegetables and then 
burn the paper. Use them for washing and polishing lamp 
chimneys, mirrors and nickle on stoves. Also for wiping out greasy 
dishes, before washing them, etc. Use brown paper to drain dough- 
nuts and Saratoga chips. When baking, keep all basins and dishes, 
'as soon as.used, in neat piles ready to be washed. 

site 
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A rug, preferably one that can be washed, kept somewhere in 
the kitchen, may some time prove of great value. Always smother 
a fire if possible, water poured on burning grease only scatters it. 
If your clothes get afire, do not run out in the wind nor down 
steps. Never start a fire with coal oil, especially a slow one, or one 
that you think has gone out. For burning soot in the stovepipe, put 
salt on the fire. 


There is an old and true saying that: “A woman can throw out 
with a spoon faster than a man can bring in with a shovel.” 


In boiling meat, for instance, as ham, do not throw out the 
water before it is cooled‘and the fat removed. It may be used with 
drippings for warming up potatoes or other vegetables. Remains of 
pie crust will make a few tarts for tea or may be used for making 
cheese straws. Cold puddings may be steamed the next day. Bones 
(often burned) may be used with bits of left-over meat and vegetables 
for making soup. Often coffee and spices are left open and lose 
their strength, bottles are left uncorked and the flies take possession, 
sugar and flour are spilled, meat is not kept in a cool place or away 
from flies, or pork spoils for the lack of salt, apples decay, cheese 
moulds, soap is left in water to dissolve, good silver is used to 
scrape kettles, linen is left to mildew, towels are used for holders, 
good sheets are used to iron on, lights are left burning needlessly, 
and in many ways a careless or inexperienced housekeeper may 
waste the hard-earned wages of her husband. Economy counts no- 
where so well as in the little things about the kitchen. 














Hog Killing at Home Saves Money 


: The animal to be butchered should be in perfect health and fat. 
lwenty-four or thirty hours before butchering it should be taken 
off feed and given only water. Handle gently during this time, for 
an animal that has been run around or bruised will not bleed well nor 
keep well, and its meat will be dark and blotchy. 

NEVER SHOOT A HOG—The work of killing and dressing must 
be done rapidly. A clean, dry place must be used, and the necessary 
tools are: A sticking knife, a scalding barrel, a gambrel stick, and 
scrapers, close at hand. Never stun or shoot a hog before sticking. 
To do so retards bleeding and affects the quality of the meat. Throw 
the animal cn its back and cut a gash 4 to 6 inches long just 
through the fat and towards the jaw from the end of the breastbone. 
Then with the sharp edge downward, run the knife below the 
breastbone toward the back of the head at an angle of 45 degrees. 
When the knife is inserted 4 or 6 inches, depending on the side of 
the hog, raising the handle of knife will cut the arteries, leaving 
the heart and proper bieceding will follow. 

The scalding barrel should be set at an angle of 45 degrees, so 
that the carcass may be more easily handled. Water for scalding 
should be very hot and have some wood ashes or a little lye in it, to 
loosen up the scurf and hair. 

Test the temperature of the water by running the _ fingers 
rapidly through it three times. If you can scarcely stand to put 
the fingers in it the third time the temperature is correct. Put 
the hog in the barrel and work up and down until the hair comes 
off easily, do not scald too long, as that will set the hair. In scraping 
always clean the head and feet first, then scrape the remainder of the 
carcass with a scraper or corn knife. 

HOW TO HANG UP—After the hog is cleaned, open the tendrils 
in the hind legs, insert the gambre] stick, and hang it up. Wash it 
well with hot water and scrape well to remove any remaining hair 
or scurf, then throw cold water over it to whiten and bleach it. 
Wipe dry and it is ready to be gutted. 

In gutting, first split the hog betwen the hind legs through the 
bones, separate the bones and with a knife cut down the belly to 
the incision made when sticking, shielding the knife with your two 
fingers to avoid cutting the intestines, and split the breast bone with 
an axe. Loosen the rectum by cutting around it, then pulling the 
entrails downward, cutting in places where necessary. Remove the 
intestines end paunch together, then remove the liver. The gall 
bladder should be taken out very carefully, so as not to break it. 
Remove the heart, lungs, gullet and tongue. Place ,a corn cob or 
stick between the jaws to allow of drainage. Wash thoroughly with 
a cloth and cold water. 

COOL THOROUGHLY—Before the pork is cut up it should be 
thorcughly cooled through. Remove the head, cutting an inch 
behind the ears. Remove shoulders between fourth and fifth ribs. 
Cut off hams two inches in front of pelvic bones. The feet may 
be removed three inehes above the hocks. To allow hams to pack 
closer when cured split the carcass in two with an axe or saw and 
remove leaf lard. To remove lard begin at the front and peel to- 
wards the back with the fingers. Kidneys come out with this fat, 
which may be removed. Take off the loin and spare ribs, leaving 
lean meat on the back of the loin which may be used fresh as a 
roast or as chops. Cut up the remainder in convenient pieces and 
: cure as desired. If killed in winter it may be kept frozen until 

used or salted in brine for summer use. Before curing, rub each 
piece freely wth dry salt and let stand overnight to drain off surplus 


blood. 





Miscellaneous Household Hints 


( Prpared by Mrs. Thomander, Lake McGregor, Alta. 
She looketh well to the ways of her household.” 


To keep butter cool in hot weather, soak an ordinary building 
brick in cold water for some time. Wrap in wet cloth and put ina 
coo] place. Put the Butler on it and cover all with a paper. 

—Annie Macomber. 


Rub a curtain pole. with kerosene until perfectly smooth, using 
a woolen cloth. The rings will then slide easily. 


Common alum melted in an iron spoon over a coal fire forms 
a very strong cement for mending glass, china or breakages of all 
kinds. . Articles so mended may be washed without fear of Some 
Co. preces. 


To remove rust marks from linen, rub with lemon juice and 
lay in the sun for an hour before washing. 


To wash lincleum or. paint use part skim milk or whey from 
sour milk or a thin flour starch and it will look much brighter than 
when washed with soap and water. A coat of varnish on linoleum 
makes it look like new, and it will wear longer. 

—Annie Macomber. 


To sweeten lard which smells strong or old, heat to the boiling 
point, Skim and boil slices of qa potato in it till brown. It will then 
be ready for use. Tried and proved. 

—Mrs. Bertrand. 


When babies’ white dresses and bibs turn yellow in front from 
‘saliva during teething, try soaking them in buttermilk for'a few 

hours. This will whiten them when all other methods fail. 
—Mrs. Bertrand. 


To remove mildew from white goods, wring out of strong soap 
= suds and lay on the grass in the sun. If when dry the mildew is not 
J entirely removed, repeat this method. 


A pinch of borax in cooked starch will make the clothes stiffer 
and whiter. 


A pinch cf salt will make the white of an egg beat quicker, 


To wash flour sacks with letters on them, wash in hot suds, rub 
with good soap and sprinkle liberally with coal oil, roll up and 
let stand for some time, then place in boiler and proceed in the 
usual manner. 


—Mrs. Bertrard. 


When anyone is burned or scalded, apply Time water and olive 
oil, half and halt. This is excellent. 


No matter how much dripping is used, fish when being fried, 
is apt to.stick to the bottom of the pan. If a tablespoonful of dry 
salt is put into the pan and rubbed over it, it will be found satis- 
factory. 


if a little molasses or sugar is added to the stove polish before 
» sin, it will net burn olf so quickly. 
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To remove ink spots, soak in salt and milk or buttermilk. 


To rid a house of flies, ants or bedbugs, sprinkle all windows 
and corners well with Keatings insect powder which can be bought 
at Haton’s. Tried and proved. 

—Mrs. Thomander, 


Plaster of paris mixed with vinegar hardens less quickly than 
if mixed with water, giving more time in which to work with it 


If wallpaper is brushed over with water in which alum is dis- 
solved it can be easily removed from the alls. 


Weights and Measures 


LIQUID MEASURE EQUIVALENTS— 


teaspoons—l tablespoon. 

Tablespoons—1 wine glass. 

Wine glasses—1 gill or 4 cup. 

Coffee cups—l pint. 

Tablespoons—l ounce. 

Coffee cups sifted flour—l pound. 

ory.) Bees pound. * 

Cofiee cups powdered sugar—1l1 pound. 

Coffee cup butter, pressed down—# pound. 

Pint finely chopped meat, packed closely—1 pound. 


Home Made Soap from Refuse Fat 


One can lye dissolved in 6 quarts of water in an iron or agate 
kettle, add about 54 lbs. of scrap fat and let stand overnight. Next 
day, boil gently over very slow fire until all grease is gone. Add 
a little water from time to time to keer un usual quantity and 
stir well. Strain through muslin into a pan and let cool. 

—Mrs. Robinson. 


Housekeepers’ Alphabet 
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ALUM—Use in paste for wallpaper a teaspoon of pulverized 
2lum to 1 quart of water, thicken with flour and cook till clear. 


AMMONIA—Use a little in the water when washing hair or hair 


ata 


brush. Use in the water when washing blankets or woolen and 
they will not turn yellow. 
ARNICA—Use for mosquito bites on children’s bare legs, face 
and hands. 
BS 
BORIC ACID—Use for eye wash after driving in wind or after 
any foreign substance is taken from the eye. 


BROOMS—Hang in the cellar-way to keep. soft and plant. 


BREAD-—Keep in a tin box or stone jar. Paper or cloth draws 


tae maisture. from the bread, 














BORA X—Use in starch where gloss is desired. Borax is useful as 
a hair wash to prevent hair falling out, also for washing hair 
brushes. Use in children’s bath or dissolved in warm water for 
tooth wash. 
C 
COFFEE—Keep by itself as its odor affects other articles. 
CORKS—-When too large to go in a bottle, throw in hot water 
to soften. 
D 
DANGER—Beware of foul odors, they mean decay, unsanitary 
conditions endanger the health. 
‘ K 
ECONOMISE time, ‘health and means, and you will never beg. 


W 
FLIES—Begin to fight them early and do not stop. When 
the first blue fly appears, put small dishes of coal oil in the windows. 
A cover from a baking powder tin is good. 


G 
GASOLINE—In cold weather rub glasses lightly with gasoline 
(or alcohol), then polish and they will not steam. 
GARGLE—Teach children while well and it will help in case of 


sickness. 
H 


HINGES that creak should be oiled with a feather dipped in oil. 
HOT POKER rubbed over old putty and it is easily removed. 


HANDS may be protected with rubber gloves, or stains removed 
with butter milk or lemon juice. 
I 


INK STAINS—Soak with turpentine, let stand 3 hours and rub 
well or wash at once in milk. 
J 
JARS should be well washed and rinsed before being put away. 
K 
KEROSENE—Rub fingers lightly with coal oil and gloves can 
be worn in the coldest weather. 
L 


LAMPS— Keep them trimmed and burning bright. If a lamp 
smokes, boil the burner in water with vinegar and soda. Change 
the wick often or it will get clogged with dirt. 

M 

MILK—Never wash tumblers or any glass that has contained 
milk in hot water as it drives the milk into the glass whence it 
cannot be removed. Rinse first in tepid water. 





MONEY—AlIlways count change carefully. 
MOTHS-—Mildew and mice are the housekeepers’ enemies. 
NEVER stuif anything away in haste and disorder. 


ONION rubbed over gilt frames will keep off flies. 
P 
‘PEROXIDE will keep a small cut or scratch from getting sore. 
Use also for insect bites. 


PAPER may be cleaned by rubbing with a piece of dry bread. 
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QUACKS—Do not listen. 

: R 

REGULATE the clock by your husband’s watch. 
£ ¥ RICE is useful for supper to induce sleep. 
. a Ss 

“y SUNLIGHT is second only in importance to fresh air. — ie 
» 8) cra lata SODA—Musty coffee pots, etc, may be cleansed and sweetened 
by boiling with water and soda. ‘Wash well and rinse. 

- §TAINS—Pour boiling water through fruit stains before wash- 
ing. For mildew, soak in buttermilk or apply lemon juice and 
‘place in the hot sun. For coffee and tea stains, put to soak in 
cold soft water, heat gradually, then add good soap, wash and scald. 


ty T 
TEA—Keep in a close chest or cannister. : 
ah. U | ge 
UTENSILS—Get the best you can afford. | 


; Vie! 
| VARIBTY is the best culinary spice. 
VEGETABLES decaying in the cellar taint butter and cream. 
Boe ots Ww ; 
| Bi | WATER boiled in galvanized iron becomes poisonous. 
xX 
 XANTIPPE was a scold. Don’t imitate her. 
4 . Y 
bh YOUTH iis best preserved by an even temper. 
| | : : Z 
ZINC—Never drink hot water from zine lined pipes, 


Hints for the Sick Room 


‘(Prepared by Mrs. McComber) 


The sick room should be the lightest, most cheerful and best 
ventilated room in the house. 


Kverything should be kept in perfect neatness and order. All 
articles on which dust.can collect should be removed. 


Pure air in the sick rcom is of the utmost importance. In illness 
the poisoned body is desperately trying to throw off, through the 
lungs, skin, and in evety possible way, the noxious materials that 
have done the mischief. 


A sick room should above all be quiet. Any rustling sound, 
such as that of a silk dress‘or shoes which creak, should be entirely 
avoided. 


If it is necessary to put coal on the fire, drop it on quietly, in 
small paper sacks or rolled up in paper. Never speak within the 
hearing of the sick in tones which can not be fully understood. A 
whisper is intolerable and occasions needless apprehension. Chamber 
utensils should be emptied and thoroughly cleansed immediately 
after using. 


Bathing should be done under the advice of a physician but 
soap and water are great restoratives. 


Care should be taken while sponging and cleansing not to 
expose tco great a surface at a t:me as to check prespiration. Some- 
times a little vinegar, whisky or alcohol added to the water makes the 
bath more refreshing, . 


Whenever the bath is followed by a sense of oppression it has 
done harni. Its effects should be comfort and relief. 


To relieve nausea, drink hot water in as great quantity and as hot 
as poss:b:e—or put a mustard plaster on the pit of the stomach. 


To relieve pain, place the hands in hot water up to the wrists, 
dip a flannel in hot water and lay five or six folds thick on any 
pained part will relieve suffering more promptly than all the pain- 
killers in the world. 


Cover the wet flannel with another dry one, the edges of which 
extend over the wet one an inch or more. In about five minutes 
slip the wet flannel out, and put in its place another as hot as can 
be handled. These hot applications will often relieve a violent, dry 
cough in a few minutes and in some forms of croup will cure in 
half an hour. 

be 

A little food at a time and often repeated is the general rule 
for the sick—a tablespoon of beef-tea every half hour will be digested 
when a cupful every three or four hours will be rejected. 


Raw beef is excellent in dysentary. It should be minced very 
fine and given in doses of a spoonful at a time every four hours, the 
patient in the meantime eating nothing else. 


RAW BEEF—Chop fresh, lean beef very fine, sprinkle with galt 
and put between thin slices of graham bread or white buttered bread. 
This is every nutr.tious diet. 


~ é 5 £ si : x re . e po sil rh ; en ‘ ie 
te re Cpr Hy Wy A’ Oe ae le me Pat p ot pata abs gin Sa cha casas Pea ahs Ra ll A 





MILK is a representative diet, and when it agrees with the 
digestion, is probably better adapted to strengthen the body in sick- 
ness than any other one article of food. 


LIME WATER added to milk keeps it from curdling and is easier 
to digest. 


The craving for tea and coffee is almost universal with the 
sick. A mcderate quantity is a great restorative, but an excess 
impairs digestion. Ne‘ther should be given after five in the after- 
neon, as they increese excitement and cause sleeptessness. Crust 
coffee or wheat coffee is nourishing without any bad effect. 


WHEAT COFFER—Put one quart or more in a roasting pan and 
set it in the oven, watching and Stirring it so that it cannot burn 
or even scorch. There is a wide difference in roasting and burning. 
All attempts to secure the trve flavor and the full nutrition will 
fail if it is not browned enough, and will also fail if it is scorched 
cr burned—care is required. It will assume a rich brown color when 
done, very much like roasted. When apparently cooked, add two 
tablespocns of molasses and a teaspoon heaping full of butter to 
every quart of wheat. Stir well. Then roast a few minutes longer. It 
will now burn more easily and greater care is needed. Very soon, 
say in about three minutes, all taste of the molasses and butter 


‘will have disappeared. Put ina glass jar and it will keep good fora 


month. Do not grind. For each cup you wish to serve, use. one 
heaping tablespoon of the roasted wheat and add a trifle over a cup 
cf hot water, and toil ten minutes. Serve hot with milk or cream. 
Sugar may be used if liked, if it does not cause fermentation. Persons 
troubled with acitity ef the stomach should not use sugar in any 
tea or coffee. 


EGG WHITES well beaten with a very little salt, taken in half 
teaspoonful doses, is very strengthening for a weak or sick stomach. 
The more eggs that are thus taken, the stronger the stomach becomes, 


EGG GRUEL—Beat the yolk of an. egg, then add a teacup of 
boiling water, then stir in the well-beaten white, and add any season- 
ing. 


OATMEAL GRUEL—Put two heaping tablespoons oatmeal in one 
quart of cold waiter, cook one hour, stir occasionally, strain. 


CORNMEAL is prepared in the same way. 4 

BEEF TEA—Cut 1 lb. best steak in small pieces, place in glass 
fruit ‘ar, cover tightly and set in a pot of cold water. ‘Heat 
gradually and boil three or four hours, season with a very little salt 
and strain. 


VEGETABLE SOUP—Two tomatoes, two potatoes, two onions), 


and one tablespoon rice.. Boil the whole in one quart of water for 
ore hour, strain, seascn with salt. Tomato may be used alone. 
Thicken with a little flour. 


FEVER DRINK—Pour boiling water on wheat bran: or. tlax 
ceed, lt boil half an hour, strain, and add lemon juice. 


BARLEY WATER—Add two or three spoonsful pearl barley to 
half a pint of boiling water, let simmer five minutes, drain and add 
two quarts boiling water, add t ‘oz. sliced figs and 2 ozs. stoned 
raisins. Boil until reduced to a quart. Strain for drink. 


\ , xs! ar 





Weights and Measurements 


quart sifted flour weighs 1 Ib. 

cups cornmeal weigh 1 lb. \ © Sag 
teacups entire wheat flour make 1 Ib. : 
teacups graham flour make 1 lb. 

’ teacups rolled oats make 1 lb. . : 
3 teacups oatmeal make 1 Ib. 

teacups coffee make 1 lb. 

teacups granulated sugar make I lb. 

teacups brown sugar make 1 Ib. 

teacups rice make 1 lb. 


teacups raisins make 1 lb. t 





4 24 teacups currants make 1 lb. 
teacups stale bread crumbs make 1 Ib.’ 
large eggs make 1 lb. 


2 
9 
2 tablespoons butter make 1 oz. 
1 


ve tablespoon salt make 1 oz. | i : 
bi ; 

ty 

¥ | LIQUID:— 

ie 

é 4 teaspoonsful equal 1 tablespoonful or 4 oz. — 

j 


1 pint contains 16 oz. fluid. 


a About 25 drops equal 1 teaspoonful. 

















——————— AY 


Blacksmithing 


Done welland cheaply 





Farmers, let us have 


your 
Ploughwork- 
and 


Horseshoeing 


We can guarantee 
good work 


A. Peters 


Cluny 








Livery And 
Feed Stable 


Up-to-date in every 
respect. Best at- 
tention and service 
given at satisfactory 

rates 





Geo. Duff 


Cluny Alberta 








Alberta 





wa ic a le 
Protect Your In- 
creased Production 
With a Windbreak 


We can sell you the 
trees. They will grow. 
Write us for Price list 
and full particulars. 
We also supply bed- 
ding plants and Vege- 
tables 
Trees, Fruits, Shrubs 
and Flowers 





Cluny Nursery 
ate Cluny 
G. E. Hyde 


Mer. 








Here Is Where 
You Cut | 


The cost of high liv- 
ing. Our stock is 
priced at the lowest 
possible figure and | 
anything, you buy 
from us will be found 
entirely satisfactory 








Louie Hong 
General Store 


Cluny, Alberta 














We Are Here ee 


To supply your every 

need in the Meat line. Good Meal 

Cured Fresh Meats, 
| Fish, Fruit and Vege- 


tables and Poultry in 
Season at reasonable 


You cannot do bet- 
ter than call and see 
us. Clean and well 
appointed in every 


prices respect 
P. L’Heureux Wong Tae 


Cluny  :-: Alberta Gleichen, - Alberta 











BRING YOUR Livery and 


Harness Work Feed Stable 


To me. I have every Thisisthe place 

appliance to give where YOu get 

y Ours sB00d 9 satise the best ofser. 

factory work at pri- : 3 

ces that are right V1ICe and atten- 
tion 











T. H. Beach G. F. Taylor 


Gleichen, Alberta Gleichen, Alberta 








—$—$—_—_—_————————— 


Lakeview Store 
Milo, Alberta 








You can’t beat the value giv- 
en at this store, boys. And 
value isn’t all, for there’s 
style with every garment we 
turn out, style to catch the 
eye and make an impression. 
Why worry about the cost of 
living? Get your supplies 
here, too, and be satisfied. 


GROCERIES, HARDWARE, 
DRY GOODS 


AASGUARD AND 
STEWART 


Proprietors 

















Is one of the things in life 


that is really worth while. 
When you are building re- 


member we cin sive you the 


materials at a reasonable 
price. Estimates gladly fur- 
nished. 








CROWN LUMBER CO 


Gleichen, Alberta 









Photographs 








Years of study and practice 
in portraiture with the °cam- 
era enable us to say with cer- 
tainty that a portrait made 
at our studio wil combine a 
true likeness with artistic fin- 
ish and WILL PLEASE YOU 








The Chazin Photo 
Studio 
117A 8th Avenue West 
Phone M3923 


CALGARY, : ALTA. 
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FARMERS 
Co-Operative 











FARMERS, protect your cwn 
interests by co-operation. The 
day of individual competition 
is fast passing away, giving 
place to community dealing 
on co-operative lines. Are 
you working along ~ these 
lines? If not, link your- 
selves up with the progress 
of your time and stand by 
your own class. Apart from 
the social advantages there 
are commercial advantages. 











Let us tell you about them. 
ALTA. 


GLEICHEN, : 














| If-you have any 


Painting 


Or 


Paperhanging 


| to be done see me. I 
' can do it well and 
cheaply 





“s 





dE MacPhee. 


| Gleichen, Alberta 











To relieve that thirst 
on a real hot day drop 
in at MacArthurs 


Palm. Parlors 
and try an Ice Cold 
Soda or Sundae 
Fresh Fruits in Season 


We can also please 
your appetite with a 
tasty lunch of. sand- 
wiches and Cake, Tea 
| or Coffee 
McArthur 
PALM PARLORS | 
Gleichen, Alberta 

















MOTT AE RAR TRE TR RVs . ; 
li W. W. Brown 


P. S. McQuee 


‘“‘We move anything with 
two ends’’ 


“Brown’s Transfer” 
Gleichen, Alberta 


Sole Agents for Famous 

Galu Coal, burns all night 

Bankhead Hard coal and 

Briquettes 
. White Rose: Gasoline 
Enareo Motor Oil 
Lubricating Oils and 
Greases 

Auto fiNing Station. Tank 

up with White Rose and 
your car always goes 


Phone 37 Box 245 





{eee ee a ang TER en ETT 


Are You Building 
This Fall 


If so, let us quote you 
prices on that bill of lum- 
ber and reap the profits 
by placing your business 
with your own concern 

We handle Hail Insur- 
ance, guaranteed by 3 of 
the best companies doing 

business today 
Exclusive agents for 
Plymouth Twine 





The Vulcan Co-Oper- 
ative Co. Ltd. 


Vulcan, ~ Alberta | 








inquage ir. 
* _ Ash Wednesday. . 
ete David 





